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New fireproof refinery built in 1925 


NIAGARA BRAND 








Genuine double refined Saltpetre (nitrate 
of potash) and double refined Nitrate of 
Soda— “The old reliable way to cure 
meat right”—both complying with the 
requirements of the B. A. I. 








_ BATTELLE & RENWICK, INC. 


Established 1840 80 Maiden Lane, New York City 
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TWO MORE USERS-—-— 


Praise the Wonderful Work of the NEW 


“BUFFALO” Self Emptying | 
Silent Cutter! 











Bowl raised and lowered by 
Compressed Air! 


Cuts and empties a bow] of meat 
completely in 5 to 7 minutes. 





Write for 
List of 


Users! 





No gears, racks, pinions or complicated parts 
necessary to raise or lower the bowl. Meets 
the strictest government and factory require- 
ments from a sanitary and safety standpoint. 
Empties the bowl without help of human 
hands or dangerous moving parts in the bowl. 








If You See This Wonderful Machine in Operation You'll Buy! 


JOHN E. SMITH’S SONS CO., Buffalo, N. Y., U.S. A. 


Patentees and Manufacturers 





















BRANCHES: Chicago, Iill., U. S. A.; London, Eng.; Melbourne, Australia 
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A slab of bacon hanging on a 
hook has very little sales-appeal— 
it sells only to those who have 
come to the store with the inten- 
tion of buying bacon. 

On the other hand, an attrac- 
tive package of bacon, already 
sliced, and down on the counter 
within arm’s reach, sells itself— 
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This Bacon 


must wait 
until it is 


asked for 


This Bacon 
sells itself ! 


even to the woman who intended 
to buy only lamb-chops! 

We will be glad to assist you 
in devising a suitable type of wrap- 
ping for your bacon, or for any 
other product you may wish to 
package. 

Get in touch with our nearest 
office. 


PACKAGE MACHINERY COMPANY 
SPRINGFIELD, MASSACHUSETTS 


Chicago: 111 W. Washington Street 
Windsor House, Victoria Street 


New York: 30 Church Street 
London: 









PACKAGE MACHINERY COMPANY 
Over lI0 Million Packages per day are wrapped on our Machines 
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ORE work in an hour with one man than 

can be done by hand by two men in a 
whole day—this is the attainment of the 
CALVERT BACON SKINNER. 


It not only saves an enormous amount of 
time; it does better work. All the fat is 
taken from the rind. 


Some of Our Users 
Armour & Co. Jacob BE. Decker & Sons 
Albany Packing Co. Wilson & Co. 
Cudahy Packing Co. J. M. Schneider & Sons, Ltd., 
Jacob Dold Packing Co. Canada 
Wm. Focke’s Sons Co. ¥. W. Fearman Co., Ltd., Can. 
Geo. A. Hormel & Co. Tiedemann & Harris, Inc. 
Hammond Standish & Co. East Tennessee Packing Co. 
Louisville Provision Co. The Val Decker Packing Co. 
John Morrell & Co. Hughes-Curry Packing Co. 
Kroger Packing Co. Pittsburgh Prov. & Packing Co. 
Rochester Packing Oo., Inc. L. R. Rettberg, Inc. 
Sullivan Packing Co. Albert F. Goetze, Inc. 


Send for full particulars 


The Calvert Machine Co. 


1606-1608 Thames St., Baltimore, Md. 
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No Hand Work Can Equal This | 























WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


We can supply all sizes and weights, 
plain or printed, for meat and lard 
wrappers and carton liners. 





the O. K. of leading 
packers means much 
- - especially when it 
extends over a 32 
year period. Any 
meat product is better 
for this sanitary, at- 
tractive wrapper. 


The West Carrollton Parchment Co. 


West Carrollton, Ohio 
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Better Lighting in the Meat Plant 


In a Well Designed System Outlets 
Are so Located That There Are No 
Shadows Cast on the Work by Workers 


Industry has come to appre- 
ciate quite generally the need for 
adequate lighting in industrial 
plants. Without it the quality of 
a product is not the best, acci- 
dents are more frequent, em- 
ployee turn-over is higher and 
costs generally are increased. 

The meat industry is no excep- 
tion in this particular. Meat 
plants are better lighted today 
than ever before, but too many 
are wasting money because their 


lighting systems are unscientific- | 


ally planned and inefficiently in- 
stalled. : 

The trouble is not that not 
enough light is provided. Quite 
often the supply is sufficient— 
sometimes more than is needed— 
but it is not distributed properly 
to give best results at the least 
cost. 

It is not generally recognized, 
but it is true nevertheless, that 
a lighting system to serve most 
efficiently and economically can- 
not be installed in an inexpert 
manner. 


Points to Remember When 

Building 
Unless certain rules and prin- 
ciples are applied, taking into 
consideration the particular con- 
ditions existing, one of two things 
ls quite sure to result—either not 
enough light is furnished, or 
pee is a needless waste and 
Oss. 


III — Proper Outlet Spacing 


In these days, when fireproof 
construction of meat packing 
plants is the rule, and concrete, 
brick and steel are the main 
building materials, it is not the 
simple task to revamp and rebuild 
a lighting system it was in older 
types of building. 


Therefore the packer who is 
building should have his system 
right in the first place. It is bet- 
ter to have too many outlets 
rather than not enough. 


In this connection it is well to 
bear in mind that changing con- 
ditions may necessitate a change 
in operating methods and plant 
layout. What may be adequate 








Better Light 
Less Waste 


Many operations in the meat 
plant require very accurate work, 

A knife placed a fraction of an 
inch from the place where it should 
go may cause loss or damage to 
product, or necessitate the sale of 
valuable merchandise at low prices. 


A difference of one Or two ounces 
anes over thousands of pounds 
° product weighed means the 
packer ig getting less for his meats 
and by-products than he should. 

Adequate light is not only a 
neces: » but a money maker, in 
most departments of a plant. 


If losses are occuring regularly 
in your plant, Mr. Packer, due to 
what seems to be sloppy work, do 
not be hasty in blaming the work- 
men. It may be possible that they 
are forced to work-under conditions 
that make first-class work im- 
possible. 




















lighting for one kind of work may 
be insufficient for another. 

The design of the meat plant 
lighting system deserves more at- 
tention than is usually given to 
it. This applies to old as well as 
new plants. A redesign of the 
lighting system has cured bad 
conditions in many a department 
and has reduced costs, loss and 
waste. 

Getting the lighting system 
“right” is one phase of meat 
packing plant efficiency work 
to be given more attention. 


In this article an illuminating engineer 
discusses working plane, height and spac- 
ing of outlets, and other details of a 
well-designed lighting system. 

This is the third of a series of articles 
on lighting the meat plant to be published 
in THE NATIONAL PROVISIONER. The 
first, in the August 18, 1928, issue, told 
of the need for adequate lighting. The 
second, which appeared in the September 
19, 1928, issue, discussed the proper types 
of reflectors to be used to meet varying 
plant conditions. 

In later issues the lighting of the dif- 
ferent departments of a meat plant will 
be considered. 


To Get Uniform Lighting 
By A. W. Kakilty*. 

The working plane is the location 
upon which it is desirable to concen- 
trate the greatest portion of the light. 
However, a number of other items of 
importance should be considered in 
making a lighting layout. 

If a small circle of intense light falls 
upon one small portion of the work 





*Illuminating Engineer, Benjamin Blectric Mfg. 
Co., Chicago. 
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while the remainder of the room is in 
semi-darkness, as results when very 
few units are used and each unit 
mounted close to the work, there is 
very little assistance rendered to the 
general efficiency of the plant. The 
appearance is bad, and safety is de- 
creased rather than increased. 

When the workman concentrates his 
attention upon this bright area his eyes 
adjust themselves to this intensity. 
Then when he peers into the surround- 
ing darkness the eyes must readjust 
themselves, and when his gaze re- 
turns to the work another adjustment 
takes place. This constant refocusing 
of the eyes results in eyestrain, tired- 
ness and inefficiency. 


How to Space Lamps. 

Furthermore, since this readjust- 
ment cannot occur instantly, there is 
an instant during each change when 
the man cannot see at all, and poor 
workmanship or serious accidents are 
apt to occur. 

It is quite apparent, therefore, that 
a few scattered local lighting units 
alone cannot solve the problem. 

The only answer is a good uniform 
level of well-diffused illumination, such 
as can be obtained by a correctly de- 
signed general lighting system. This 
is not a theory only, since it has worked 
out and is now universally accepted 
throughout the industrial world. 

The proper spacing between the 
lighting units is dependent upon the 
height of the unit above the working 
plane. This spacing should not exceed 
1% times this height. 

Lights in Bacon Slicing Room. 

In other words, if bacon slicing is 
taking place on a three-foot table, and 
the units are mounted 12 ft. above the 
floor, the height above the working 
plane is 12 ft. minus 3 ft., or 9 ft., and 
the maximum permissible spacing is 
142 times 9, or 13% ft. 

Closer spacing will result in an even 
more uniform distribution of light, 
while wide spacing will resut in spotti- 
ness and bad shadows. 

If the man slicing the meat receives 
light from only one unit, it is quite 
likely that he will get in his own light, 
or there will be shadows upon the point 
where his attention is needed. How- 
ever, if this same point receives light 
from four equally-spaced sources, the 
meat will be uniformly lighted on all 
sides, and if the worker steps between 
one lighting unit and his work, there 
wili still be light upon the work from 
the other three. 


Depends on Shape of Room. 


In any building the outlets should 
be placed to conform to the architec- 
tural construction of the interior. For 
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HOW TO LOCATE LIGHT OUTLETS. 
The 
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spacing between lighting units 
should never exceed one and one-half 
times the mounting height above the 


working plane. 


example, if the room previously men- 
tioned was divided by posts into small 
areas or “bays” 24 ft. by 24 ft., four 
outlets should be spaced equally in each 
bay on 12 ft. by 12 ft. centers. 

In a new building, or on any rewir- 
ing job, these outlets should be so 
placed throughout the entire building. 
Since new partitions when added are 
quite apt to be placed between posts, 
all outlets when thus properly laid out, 
will still be useful. Furthermore, a 
uniform level of illumination will re- 
sult, no matter what subsequent re- 
arrangement of machinery or changing 
of departments takes place. 


In a room used only as a dead stor- 
age area the outlets not needed may be 
capped, and when future expansion re- 
quires that this area be converted into 
working space, the outlets are all prop- 
erly placed ready for hanging the fix- 
tures. 

This, of course, is particularly true 
when outlets are imbedded in concrete, 
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TYPICAL OUTLET SPACING. 
Here is shown the correct’ spacing of 
lighting units in a building having 24 by 
24 ft. bays and a 12 ft. mounting height. 


_ amount of light which may be expee 
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and any future rearrangement wou 
entail great expense. 


Take Care of the Future. 

Wiring likewise should be done go as 
to take care of the future. If presen 
plans demand the use of 200 watts per 
outlet, wiring and circuits should be 
of sufficient capacity to accommodate 
300 watts. 

The added cost of this wise precay. 
tion is negligible in the original instg). 
lation, while the necessary rewiring for 
the future increase in wattage per out. 
let would be quite expensive, and prag. 
tically amounts to paying for the same 
wiring job twice. 

When the outlets are properly |p. 
cated, the next problem is that of 
selecting the proper size of lamp t 
give the intensity of illumination de. 
sired. In other words, how much light 
wili be needed? 


How Much Light is Needed? 

he sanest answer is that one re. 
quires sufficient light of the proper 
quality to enable him to do his work 
surely, safely, and efficiently. 

Referring to the measure of illuni- 
nation—the foot-candle—the conclusion 
is that for a uniform level of illumi- 
nation over the general working area 
one requires at least from 10 to 15 foot 
candles. In the halls, on the stairs 
and in storage areas from 8 to 5 foot 
candles may be considered as a mini- 
mum commensurate with good practice, 

Numerous items enter into the cal- 





culation of the resulting foot candles 
obtainable from the working plane 
from a certain wattage lamp in a cer- 
tain type unit. Into this will enter 
such items as the spacing, mounting 
height, proportions of room, and finish 
of the walls and ceiling. 

However, for fairly large areas and 
ordinary dirt conditions the following 
table will give a rough estimate of the 





















upon the working plane with the lat 1D 
and area indicated. This assumes, 
course, that one is using correctly-de 
signed lighting units as placed on @ 
merket by reputable manufacturers, ~ 
Table of Lighting Yields. 

The “area per outlet” is the squ 
feet to be accommodated by one I 
ing unit, and is obtained from the 
spacing. For example, if the units? 
spaced on 12 by 12 ft. centers, the “@ 
per outlet” is 12 times 12 or 144 se 
fi. Be 
APPROXIMATE FT. CANDLES OBTAINA 


ON WORKING PLANE, WITH ARBA A 
LAMP SIZE INDICATED. 







































































Area i P gaa 
per atts. 
Outlet 100 150 . 200 800 
80 6.0 9.8 14.3 22.8 
100 4.8 7.9 11.4 18.2 
120 4.0 6.5 9.5 15.2 
140 5.6 8.2 13.0 
150 5.2 7.6 12.1 
160 4.9 7.1 11.4 . 
180 4.4 6.3 10.1 
200 5.7 9.1 



















This table indicates the general TU 
followed in laying out a good producuye 
lighting system.in any industrial plant. 
However, the \meat packing industry 
has many special problems and these 
will be discussed in future articles. 

The next article will start on the kil- 


ing floor, and discuss the lighting of eact 
department in turn. 
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Stock Show Indicates Results of Meat Education 


Exhibits Reflect the Trend Toward 
Right Size and Type of Meat Animal 
Youth Wins Most Honors at the Show 


The grand champion steer of 
the 1928 International Live Stock 
Exposition weighed 1,150 Ibs. and 
sold for $8,050. 

This steer typified the modern 
trend in cattle production. But 
what is more significant, the one 
who fed and exhibited him—a 
12-year-old boy—typifies a new 
movement in agriculture, what 
might be called the “youth move- 
ment.” It is something which 
holds great promise for the 
future of American agriculture. 

These constituted some of the 
important features of the twenty- 
ninth International Exposition, 
held at the Union Stock Yards, 
Chicago, December 1-8, 1928. 

In the exhibits of cattle, hogs 
and sheep, the trend is ever 
stronger toward the light-weight, 
well-finished animal: Consumer 
demand is for juicy, tender, lean 
meat, showing only a minimum 
of fat. 

Old Types Disappearing 

So far only the best of the pro- 
ducer’s skill can meet this de- 
mand. 





In the carlot exhibits of cattle 
more and more yearlings are be- 
ing shown, and even the two-year- 
olds are falling into the back- 
ground. Older steers are no 
longer in evidence. There is not 
enough of consumer demand at an 
assured price to tempt the feeder 
to carry his investment for so 
long. 

More pens of 200 to 250 lb. 
barrows were in evidence, and 
fewer of the 400 and 500 lb. hog 
types which are little short of 
“white elephants” in the packers’ 
hands. 

The meat type of hog, coming 
nearer to meeting the present-day 
consumer demand, was exhibited 
by the Institute of American 
Meat Packers in a pen of all 
breeds. These light-weight hogs 
showed little relation to the big 
fat types of only a few years ago. 

Show Strong in All Classes 

In the fat steer classes 224 car- 
loads were on exhibit. The hog 
and sheep exhibits in the slaugh- 
ter classes were some of the larg- 
est of record. 


In the breeding classes all of 
the well-recognized beef breeds 
were well represented. The Short- 
horns predominated, the Here- 
fords were said to be of the best 
yet shown, and the Angus show 
is reputed to have been the finest 
collection of these black cattle 
ever brought together in this 
country. 

In the hog department there 
were numerous entries of both 
old and young breeding stock of 
every breed, an especially large 
show of Hampshires being made. 

The sheep show was the sheep 
event of the year, and attracted 
many observers, not only from 
the United States, but from Can- 
ada and Australia as well. 


a a 


That portion of the International 
Exposition devoted to meat, the ulti- 
mate result of all the breeding and 
show efforts, was one of the best ever 
presented. 

Following out a feature of the entire 
exposition, the type of beef, hog and 
sheep carcass popular fifty years ago 


GIRLS BEAT MEN AS MEAT JUDGES AT THE INTERNATIONAL SHOW. 
Thomas E. Wilson and members of the nine meat-judging teams in the Wilson & Co., coolers, where the judging took place. 


, The three girls in the foreground constituted the winning team, being better judges of meat than any of their male rivals. 
m Mr, Wilson’s right is Miss Marjory Thompson and on his left are Misses Winnie Powell and Louise Genung. 
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was shown compared with the type de- 
manded by the consumer today. 

Five carcasses featured the govern- 
ment grading of beef. 

Hog carcasses and cuts showed why 
consumer demand is for the lighter 
weight meats. 

Lamb and beef carcasses showed the 
different-sized retail cuts yielded by the 
various market types. 

The new methods of breaking up 
lamb carcasses were graphically illus- 
trated, and cooked meat specialties and 
the meats especially valuable for anemia 
were shown. 

Government Beef Grading. 

In the exhibit of government-graded 
beef a prime, choice, good, medium and 
common side of each were shown. From 
the other side of each carcass was cut 
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afford to buy and can order and be sure 

of getting that grade. 

Percentage of Steer Beef in Various 
Grades. 

An interesting feature of this exhibit 
was figures showing the percentage of 
steer beef falling within the different 
grades. 

More than half of the steer beef pro- 
duced falls within the medium grade, 
the proportion being 53 per cent. The 
common grade claims 17 per cent, the 
good 22 per cent, the choice only 4 per 
cent and the prime is at the minimum, 
being only 42 or 1 per cent. 

A lamb, a beef and a hog carcass 
showed ideal types to meet general 
consumer demand. On each of these 
carcasses the wholesale cuts were 
marked off with ribbons. Other ribbons 








GOVERNMENT GRADING INDICATES MEAT QUALITY. 
The scaling down of quality from the prime beef carcass on the left to the 
common beef carcass on the right is only too evident in both sides and cuts. 


Government graded and stamped beef enables the housewife to buy by grade, 
and protects the retailer in his sales. 


the loin and rib. The prime and 
medium rounds were also shown. 

Although all of the beef in the 
exhibit was government-inspected, and 
therefore its wholesomeness insured, 
the wide differences in the quality of 
the carcasses were apparent at a glance. 

The better grade carcasses showed 
extreme fullness of the round and loin, 
the ribs were thickly fleshed, and there 
was a thick, smooth, creamy white 
covering of fat. These characteristics 
became less pronounced as the grades 
scaled down to the common with its 
thin round, its shallow loin, and light 
fleshing on the rib. The fat over the 
loin and rump was thin and yellow and 
there were numerous patches showing 
no fat covering whatever. 


How to Tell Good Beef. 


In the commercial cuts the prime and 
choice meats showed a bright red color, 
a liberal mottling of fat and unusually 
thick fleshing. Cuts from the common 
carcass were darker, drier, necessarily 
— and showed no interspersion of 
at. 

The differences in the carcasses, all 
of which were steers, brought out 
graphically the value of grading, not 
only to the retail meat dealer but to 
the consumer. The retailer dealing in 
government-graded beef could order his 
beef by grade, specifying whether he 
wanted heifer or steer beef, and his 
beef would be quoted on a grade basis. 

Each carcass carries the ribbon 
stamp which insures the marking of 
each retail cut, and the consumer need 
only know the grade of beef she can 





were carried from the most demanded 
cuts of each kind of carcass to signs 
bearing explanatory data on this de- 
mand. 


Parts That Sell Best. 


It was shown on the hog carcass that 
the ham, bacon and loin, constituting 
only 40 per cent of the carcass, are in 
the greatest demand, and that the 
other 60 per cent required extra effort 
to merchandise even at lower prices. 

In the case of beef, the loin and rib 
cuts representing 25 per cent of the 
carcass command such a large portion 
of consumer demand that all the rest 
of the beef carcass, constituting 75 per 
cent, sells at wholesale for just about 
what the loins and ribs bring. 

The leg of lamb and loin and rib 
chops are the popular cuts from this 
carcass in the average household. The 
fact was pointed to that shoulder cuts 
also furnish attractive roasts and 
chops. 

Points to Know About Meat. 

Posters in this portion of the exhibit 
pointed to the advantage of each kind 
of meat, using statements that indi- 
vidual retail meat dealers would find 
of advantage in their refrigerated 
windows or display cases. In the case 
of pork these were: 

Pork is a satisfying food and is easily 
digested. 

Pork is fairly rich in vitamin B. 

Pork is a rich source of energy. 


Other facts valuable for posting in 
any meat shop or meat department in- 


cluded the following: 
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Meat is valuable for certain min 

Meat is one of the best sources of 
protein. 

Lean meat is a rich source of irop, 

Meat is an important source of 
phosphorus. 

Meat is one of our most palatable 
foods. 

Animal fat is easily and completely 
digested. 


50 Years Ago and Today. 

Another portion of this exhibit was 
a comparison of the type of ¢ 
popular 50 years ago and the type jp 
greatest demand at the present time 
Cuts were shown from each of these 
carcasses. 

In the case of the old type beef cay. 
cass, the roasts and steaks were go 
large that today they would find outlet 
in few families and would be demanded 
only in the hotel, restaurant and club 
trade. 

The pork cuts not only carried heavy 
coverings of fat, but showed heavy 
interlarding of fat, making the lean 
meat so rich that it would find limiteg 
outlet in present-day consumer demand. 

The lamb cuts would come in present- 
day mutton classification, and suffer 
price differentials accordingly. 

The pork carcass in this part of the 
exhibit was not only up-to-date as to 
type, but was of a hog coming from 
accredited territory and carried the 
tatto guarantee. 

As pointed out in connection with the 
exhibit, consumer habits and the world 
supply and distribution of meat prod- 
ucts are some of the factors responsible 
for the changes shown. 

{For discussion of retail cuts and con- 
sumer demand see page 54.] 

Champions Go to Meat Block. 

The grand champion steer of the 
twenty-ninth International Livestock 
Exposition was a pure-bred 16-months 
old Hereford weighing 1,150 lbs. He 
was raised and fed by Clarence Goecke, 
a 12-year old Iowa member of the boys 
and girls clubs. The steer had already 
won grand championship honors in the 
junior feeding contest. 

The sale price at auction of this steer 
was $7 per pound, totaling $8,050.00. 
It was bought by J. C. Penney, of the 
J. C. Penney & Company chain stores. 
This price was practically double that 
paid for the grand champion last year, 
and Mr. Penney announced that he had 
purchased the steer at this price to 
promote boys’ and girls’ club work. 

The grand champion carload of 
tle of Angus yearlings, which were 
at $44.00 per hundredweight to Arbo 
gast & Bastian of Allentown, Pa., well 
known Eastern packers. 

The average price of the first 20¢ 
loads of fat cattle, including the’ 
champion load, all of which were 
ners in their class, ranged in pE 
from $18 to $44 per hundredweight and 
averaged $20.95. Eleven of these loads 
were purchased for the dining car 
ice of the New York Central, Burling 
ton and Pennsylvania railroads. — ~ 

The grand champion carload of hogs 
was purchased by Swift & Com 
at $12.00 per hundredweight. I 
was also the purchaser of the first prize 
carlot in the 2502300 Ib. class and in the 
200-250 Ib. class, the former at $11.50 
per cwt. and the latter at $10.75. 

Armour and Company bought the 
grand champion carload of lambs at 
$27.00 per ewt. and Swift and Com- 
pany the second prize carload at $28.00. 
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Canadian Packers Exhibit. 

Another meat exhibit of much in- 
terest to both packers and producers 
was that made by the Ontario Agri- 
altural College at Guelph. This ex- 
hibit compared meat from the old type 
fat hog and the newer type bacon hog 
nw so popular on the Canadian 
markets. 

Canadian packers have been espe- 
dally active in fostering the produc- 
tion of this hog, and have done much 
extension work among hog producers 
to guarantee the right type of animal 
for their trade. The exhibit was in 
charge of Thomas Olsen, a division 
superintendent of the Harris Abattoir 
Co, now a part of Canada Packers 
Limited. 

The hog that best meets the Cana- 
dian demand is a cross of a Yorkshire 
boar on a Tamworth sow, although 
much of the bacon is produced by either 
Yorkshires or Tamworths. 

As the feed also is important, the 
exhibit showed sample rations for 
weanling pigs, for growing pigs and 
for finishing pigs, which when fed to 


the right type hogs would produce the 
desirable hog at 175 to 200 Ibs. weight. 


From Right Type of Bacon Hog. 


Not only were smoked hams and 
tacon from the new type hog shown, 
tut also smoked backs, rolled smoked 
loin, all in comparison with similar cuts 
from the old-fashioned fat type hog. 

A refrigerated case showed a vat- 
cured side, with the various cuts, also 
across section of the hog carcass of 
both the old and the new types. A 
revolving exhibit showed both the out- 
side and the inside of the new and old 
type carcasses, which were fully cured 
and smoked. 

In the old style side the ham and 
side were each short and thick, and the 
shoulder was heavy and bulging. The 
new type side showed the long full 
ham, the long side and the small, 
smooth shoulder. . 

The 200 lb. hog of the desired length 
in Canada is 42 inches from the back 
of the ear to the root ‘of the tail. 
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CONSUMER, DEMAND IS CHANGING HOG TYPES. 
There is little use for the big heavy carcass and cuts similar to those at the 


extreme left. 


The light light carcass in the center supplies small hams and bacon, 


and yields a loin cutting eight chops to the pound. 


Canada Has Established the Type. 

Canada has been working to stand- 
ardize this hog type for forty years, 
and now has a well-established national 
type. More than 40 years ago William 
Davies, pioneer Canadian pork packer, 
realized. the possibilities that lay in 
developing the right type of hog, and 
interested the Ontario government in 
taking up work to that end. 

In testifying before the commission 
surveying the hog situation at that time 
Mr. Davies said: “The class of animals 
I require are hogs ranging from 160 to 
240 lbs. live weight. The kind of hog 
we desire is a lean hog, but I would 
here guard against the idea that we 
want a thin hog. While we want it 
lean, we want it well-fed. A great deal 
of fat, instead of being an advantage, 
is a great disadvantage. We like a long 
hog. What we want is a meaty hog 
but not a fat hog.” 

That was 40 years ago in Canada. 
American packers today are seeing the 
need of requiring the same kind of hog. 


Agricultural Dept. Exhibit. 


Many things of immediate as well as 
indirect interest to the meat packer and 
retail meat dealer were featured in the 
exhibit of the U. S. Department of 
Agriculture. 

Opportunities were given the con- 
sumer to identify the different cuts of 





MEAT STYLES IN A CHANGING WORLD. 


Meat demand has changed with the times. 


The contrast of the meat demand 


of today with that typical of 50 years ago is marked. 
There is almost no place today for the cuts from animals of the type popular 


50 years ago. 
and cuts in two. 


They were too fat and too large. 


A half century has cut carcasses 


beef. Four chucks were shown—of 
choice, good, medium and common 
grades—tfor the housewife to see which 
she thought best. Then by turning a 
switch the labelling on the cuts was 
lighted, and she could tell how nearly 
correct her judgment was. 

Lantern slides told the housewife how 
to prepare and cook each and every cut 
of lamb. A wide collection of litera- 
ture informed not only the meat dealer 
but the housewife on kinds and quality 
of meats, and how to prepare and cook 
them properly. 

Much of this exhibit was directed to 
the producer, but was of indirect in- 
terest to the meat trade as well. [II- 
luminated directions told of the im- 
munizing of sows and pigs against hog 
cholera; another section was assigned 
to the range in the management of 
forage to insure an adequate feed sup- 
ply for cattle and sheep; and a graphic 
group showed the ravages of predatory 
animals. 

A talking picture gave an interview 
between a sow and her owner, in which 
she protested about the poor care given 
her before farrowing, and the heavy 
losses of pigs after farrowing due to 
unsanitary surroundings and bad man- 
agement. 

These were only a few of the many 
wastes in livestock production that 
might be overcome, and that would 
have a tendency to lower production 
costs, giving a better return to the 
farmer and making for greater satis- 
faction on his part with the market 
prices received for his livestock. 


What Hurts the Hide. 


An exhibit of considerable interest 
to packers as well as to livestock pro- 
ducers was that showing the life his- 
tory of the cattle grub, the damage 
it does to hides, and how this dam- 
age is evident in the finished leather. 
Estimating that $50,000,000 a year in 
milk, meat and hides is the toll of the 
cattle grub, a tanned hide was shown 
with strings running from the innum- 
erable holes in it to glass cases show- 
ing the grubs or “wolves” causing the 
holes. 

Photographs of carcasses showed the 
trimming necessary from grub damage 
which results in what is known as 
“licked” beef. 

Another part of the exhibit showed 
a tanned skin illustrating the results 
of poor take-off and cure. Cuts, scores, 
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salt stains, rotted spots and other dam- 
age made this skin a cull worth $1.65 
whereas a perfect skin of the same size 
would have been worth $6.25. 

How the livestock market news serv- 
ice of the Bureau of Agricultural 
Economics operates was shown by a 
series of slides indicating the methods 
of gathering and transmitting market 
information at 24 principal livestock 
marketing centers in the country. The 
telephone, telegraph, radio, newspapers, 
bulletins and magazines all are utilized 
to get this information to interested 
parties at the earliest possible moment. 

Officials and members of the U. S. 
Department of Agriculture attending 
the exposition and meetings held in con- 
nection with the show, were: 

R. W. Dunlap, Assistant Secretary 
of Agriculture. 

C. V. Whalin, chief of the livestock, 
meats and wool division of the Bureau 
of Agricultural Economics, and Walter 
C. Davis, meat marketing specialist of 
the bureau. 

E. W. Sheets, chief of the animal 
husbandry division of the Bureau of 
Animal Industry. 

. G. Babcock of the Bureau of 
Entomology, in charge of the coopera- 
tive work of that bureau with the Bu- 


reau of Anima! Industry in the cattle 


grub eradication work. 

Dr. C. D. Lowe, K. F. Warner, R. 8S. 
Allen, V. H. Sehorn, A. T. Semple, C. 
G. Potts, E. Z. Russell, J. I. Hardy, D. 
A. Spencer, L. B. Burk, W. H. Black, 
J. O. Williams, H. B. Raffensperger, O. 
G. Hankins, H. C. McPhee and P. E. 
Howe, all of the Bureau of Animal In- 
dustry. 

From the Bureau of Agricultural 
Economics there were A. T. Edinger, 
C. F. Duvall, J. K. Wallace, E. W. Bak- 
er and M. C. Romberger, all of whom 
with the exception of Dr. Romberger 
are directly associated with the meat 
work of the bureau. Dr. Romberger is 
specializing in the grading and im- 
provement of hides. 

W. R. Dodson, in charge of livestock 
and dairy investigations in the sugar 
cane and rice district of the Gulf Coast, 
and located at the Iberia Experiment 
Station in Louisiana, was also a de- 
partment visitor at the show. 

fe 

CHAMPION CARCASS YIELDS. 


Of the animals entered in the car- 
cass contest at the International Show 
the grand champion steer on the hoof 
also produced the grand champion car- 
cass. This conformity in judging has 
been rare in the past. 

The cattle carcasses were judged by 
John T. Russell, veteran retail meat 
dealer of Chicago. The carcass of a 
junior yearling grade Angus steer was 
made grand champion. The _ steer 
weighed 1,160 lbs. on the hoof, showed 
a cold dressed weight of 722 lbs. and 
a dressing yield of 62.24 per cent. 

The reserve champion beef carcass 
was a senior yearling purebred Angus 
steer weighing 1,050 lbs. on the hoof. 
The cold dressed weight was 648 lbs. 
and the dressing percentage 64.48. 

For judging, the hog carcasses were 
divided into light, medium, heavies and 
Wiltshire sides. 
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The grand champion was a Berkshire 
of the medium class weighing 300 lbs. 
on the hoof and showing a cold dressed 
weight of 237 lbs. The dressing yield, 
head on, was 79 per cent. 

The reserve champion was also a 
Berkshire, in the light weight butcher 
class, weighing 240 lbs. on the hoof 
and 185 lbs. dressed. The dressing 
yield, head on, was 77.08 per cent. 

The entries in the Wiltshire class 
were all Yorkshires, the first prize 
carcass weighing 185 lbs. alive and 135 


lbs. dressed with a yield of 72.97 per 
cent. 

The grand champion lamb was a 
pure-bred Southdown wether weigh- 
ing 98 lbs. on the hoof and 51 Ibs. 
dressed. The dressing yield was 52.04 
per cent. The reserve champion was 
a yearling, also pure-bred Southdown, 
weighing 124 lbs. alive and 68 Ibs. 
dressed, with a dressing percentage of 
54.84, 


ee ESS 
GIRLS WIN MEAT CONTEST. 


In the meat judging contest, which 
has become a feature of the Inter- 
national Show, nine teams from as 
many different; colleges and universities 
participated. All of these were men 
with the exception of the winning 
team, from the University of Nebraska, 
which was made up of three girls. 

Two of these girls, Louise Genung 
and Marjory Thompson, tied for high 
individual honors. The third girl on 
the team was Winnie Powell. 

The teams competing and the order 
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in which they finished were as follows: 
Nebraska, first; Kansas State Agrienl. 
tural College, second; Ohio State. Uni. 
versity, third; University of Illinois, 
fourth; Iowa State College, fifth; South 
Dakota State Agricultural (Co 

sixth; University of Missouri, seventh: 
Oklahoma A. & M. College and Penn. 
sylvania State College, tied for eighth 
and ninth. 

Contestants were required to ju 
quality in an array of beef, pork, and 
lamb, both careasses and cuts. K 
excelled in the judging of beef, Nebras. 
ka in pork, and Illinois in lamb, The 
high individuals in each of the meats 
were: Dale Sheel of Kansas, in beef. 
Louise Genung of Nebraska, in pork: 
and J. C. MeLean of Missouri, in lamh 

Nebraska, as winner of the contest, 
was awarded the National Live Stock 
and Meat Board trophy. The contest 
rules specify that the trophy must he 
won three times by an institution to 
be kept permanently. Iowa State Col. 
lege was the winner last year. By 
winning this year Nebraska has two 
legs on the trophy, having won it in 
1926. 

Judges in the contest were A. T. 
KEdinger, K. F. Warner, and W. ¢ 
Davis, all of the U. S. Department of 
Agriculture, and John A. Kotal, ex. 
ecutive secretary of the National As. 
sociation of Retail Meat Dealers, 

It was the third year for the Inter- 
collegiate Meat Judging contest at the 
International. In the past collegiate 
competition had been limited to the 
judging of live stock on the hoof. Ad- 
dition of meat, the finished product of 
live stock, to the judging program was 
the logical step forward, it was said, 

As in the earlier years, the contest 
has been sponsored by the National 
Live Stock and Meat Board. 


Agriculture Now Depends on Science 


Agriculture must depend for signi- 
ficant progress on abstract scientific 
research, according to Dr. Oscar Ell- 
inger, president emeritus of the Royal 
Veterinary and Agricultural College of 
Copenhagen, and member of the Dan- 
ish Upper House of Parliament, who 
was a guest of honor at the Interna- 
tional Livestock Exposition this week. 

“By paying increasing attention to the 
scientific analysis of agricultural prob; 
lems at the College, we have made large 
contributions to agricultural progress,” 
Dr. Ellinger said. “Johannsen evolved 
the pure-line conception which is now 
one of the corner-stones of the practice 
of plant breeding; Bang discovered the 
contagious abortion bacillus and be- 
came the world recognized leader in the 
fight against bovine tuberculosis; Moll- 
gaard built the most up to date respira- 
tion apparatus to study the metabolism 
of the dairy cow; Markeberg devised 
the most scientific and practical system 
of swine breeding on the basis of the 
principles of the science of genetics. 

“In Denmark we depend on our in- 
telligent farmers and on our agricul- 
tural school to preserve the high stand- 


ard of farming in our country, but we 
depend on our scientists to improve the 
practice of agriculture. It is fortunate 
that our people have a keen apprecia- 
tion of the services of fundamental 
scientific research. I know of no other 
nation which so liberally encourages 
and supports its scientists. 

“IT want to take this opportunity to 
express my admiration for the tre- 
mendous contribution which American 
scientists have given humanity and to 
voice the deep appreciation we in 
Europe feel for the generosity with 
which American scientific organizations 
have erected new institutions for some 
of our prominent scientists.” 


Honored by Packers and University. 


What Dr. Ellinger said was of inter- 
est to packers as well as livestock men 
His great service to agriculture the 
world over has been of as much benefit 
to the meat industry as to any other. 

His words were spoken at a dinner 
given in his honor by the University of 
Chicago and the ‘Institute of American 
Meat Packers, in Ida Noyes Hall at the 


(Continued on page 49.) 
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Is Your Paper Late? 


Tus NATIONAL ProvIsiONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to Tux 
NationaL Provistongr, Old Colony Bldg., 
Chicago, Iii. : ia 

This will aid us in obtaining proper 
service for you from the Post Office. 

















Hog Price Fluctuations 


Hog runs throughout the country 
have been large during November, and 
were considerably larger than expected 
in October. The presumption had been 
that the bulk of the hogs would not 
reach the markets until after the first 
of the year, thus giving opportunity 
to utilize a portion of the new corn 
crop. 

It was believed that this situation 
would apply especially in the states 
east of the Mississippi River where the 
1927 corn crop had been light. How- 
ever, the movement to market started 
even before the opening of the winter 
packing 
strong. 


season and has continued 


Unless the hog supplies of the coun- 
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try are large, it is difficult to see why 
so many hogs are being marketed so 
early, especially as a corn crop above 
the average is available for feed. The 
increased cattle feeding in the country 
could not take care of the necessary 
corn utilization. 


For the first eleven months of the 
year more than 27,000,000 hogs have 
been received at the eleven principal 
markets of the country. This is prac- 
tically 3,000,000 more than came in the 
same periods of 1927 and 1926. 


Marketings during the year have 
been so irregular that packers have 
found themselves necessarily operating 
on a speculative basis. Real merchan- 
dising of meat products has been prac- 
tically impossible. 

Yet the hog producer seems unable 
to understand why hogs were so high 
through the spring and summer months, 
and then took such a sharp tumble this 
fall. The inference usually follows 
that the packers have been doing some- 
thing to the market. 

As a matter of fact hog producers 
themselves have been doing very seri- 
ous things to the market. 


As pointed out by one market 
agency, the number of hogs marketed 
during the first three months of 1928 
was 36 per cent greater than during 
the same period of 1927. During the 
next three months the number was 
only about a half million less than in 
the same period of the previous year, 
but in the third quarter of the year it 
was 8 per cent less. 


During these two periods, when hog 
runs dropped off so sharply from the 
surplus of the first quarter, live prices 
In fact, they 
reached a point too high for the good 


naturally shot upward. 


of either the producer or the packer. 
The price level gave producers a wrong 
impression about the hog market, and 
it resulted in product prices sufficiently 
high to curtail free consumer buying. 


Then, with the sharp increase in hog 
runs during the last quarter of the 
year, when packers found their stocks 
still unusually heavy for entrance into 
another accumulating season, live prices 
took a tumble. 

Had there been orderly marketing of 


hogs throughout the year no such 
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sharp price fluctuations could have 
taken place. Only the producer can ex- 
ercise control over orderly marketing. 
If this is impossible, then he should 
recognize his own responsibility for 
sharp price fluctuations. 

A number of big economic problems 
face the livestock producer, the solution 
of which will insure a more satisfac- 
tory market for him. One of the most, 
if not the most important of these, is 
the orderly marketing of his livestock. 

comms iatine 


It Pays to Give Quality 

The average customer of a retail 
meat store is not an expert on meats, 
nor always able to judge the quality of 
a cut by looking at it. Therefore she 
must depend on the retailer to give her 
what she wants—at least until .she 
learns meat grades. 


The retailer who values the good will 
and continued patronage of his custom- 
ers does not betray this trust. He is 


‘truthful in his dealings with house- 


wives and makes an honest effort to 
give them full value for their money. 


An Eastern packer said recently that 
his greatest fear of competition is that 
other packers may make higher-grade 
products than he can produce. He says 
that high quality is in universal de- 
mand, and those who fail to observe 
this fact may wake to find themselves 
without business. 


This is certainly giving endorsement 
to quality as opposed to price. Of 
course this packer realizes that he must 
meet competition with respect .to price, 
but he regards that matter as second 
in importance to quality. 

It is becoming more and more notice- 
able that low price without a guarantee 
of quality exerts little appeal. Unless 
a customer is satisfied with the quality 
of the meat she buys no ordinary price 
concession carries any appreciable 
weight. 

In these days when competition is 
severe there is much temptation for the 
retailer to compete on a price basis. 
However, he should carefully consider 
all factors before he takes such a step. 
Low prices may influence a housewife 
to patronize a store, but unless she is 
satisfied her patronage of it will not 
be permanent. Cheapness and satisfy- 
ing meals do not go together. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Berliner Sausage 


A Western sausage maker wants a 
good formula for Berliner sausage. He 
says: 
Editor 

We 


The National Provisioner: 

have never made Berliner sausage, but 
would like to handle this product, stuffing it 
either in bladders or bungs. Can you give us 
a good formula and instructions for manufactur- 
ing? 

Berliner sausage may be stuffed in 
beef bladders or in beef bungs. Follow- 
ing is a standard formula and method 
of manufacture: 

Meats: 

75 lbs. dry cured lean pork trimmings 

25 Ibs. dry cured bull meat 


100 Ibs. 

No other seasoning is used. 

Handling.—When the bull meat is put 
in cure it is ground through the 7/64 
in. plate of the hasher. Unless the pork 
trimmings are quite large they are not 
ground. If it is necessary to reduce 
the size, put them through the one-inch 
plate. This is done when the trimmings 
go into cure. Grinding to this size 
makes it easier to stuff the product 
into bladders if this container is used. 

Put the dry cure pork trimmings and 
the cured bull meat into the mixer and 
mix thoroughly for about 5 minutes, 
adding a little crushed ice. 

Stuffing —When the product is thor- 
oughly mixed it is taken to the stuffing 
bench. It is necessary to have a large 
sized filler for this class of product, 
regardless of the container used, in 
order to get the best results. 

If bladders are used the necks are 
split to*suit the horn. As soon as 
they are stuffed and taken from 
the horn, run two wooden skewers 
through the neck end of the bladder 
from the opposite sides. Then tie with 
twine underneath the skewers and wrap 
with twine around and lengthwise to 
support the casing. If wire molds are 
used the twine will not be necessary. 

The bladders should not be stuffed 
to full capacity, as they have a tend- 
ency to expand while cooking and may 
break. When stuffed puncture the cas- 
ing to let the air out. 

Chilling.—After the product is stuffed 
it is well to put it in the cooler at 36 
to 40 degs. and allow it to hang for 
from 18 to 24 hours. When removed 


from the cooler let it hang in natural 
temperatures for 2 to 3 hours to dry 
off somewhat before putting in the 
smokehouse. 

Smoking.—Smoke for the first two 





hours at a temperature of 140 degs., 
using either hardwood or gas and hard- 
wood sawdust. For the next 2 or 3 
hours smoke at 145 to 150 degs. This 
product should not be subjected to very 
high temperatures in the smokehouse. 

Cooling.—Then put in the cooking 
vat from 4 to 6 hours, depending on the 
size of the bladder, at a temperature of 
155 degs. The last hour the tempera- 
ture should be held at 160 degs. 

When stuffed in beef bungs the prod- 
uct is smoked for 3 hours at a temper- 
ature of 100 degs., then cooked for 3% 
hours at a temperature of 165 degs. 

On removal from the cook vat rinse 
the product with hot water and spray 
or chill with cold water for 3 to 5 min- 
utes, being certain that all grease has 
been removed from the surface of the 
casing. 

After hanging in natural tempera- 
tures for 2 to 3 hours to partially chill, 
put in the cooler at 45 to 50 degs., to 
thoroughly chill before packing. 
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Do you use this page to get your 
questions answered? 








Figuring Smoked 
Meat Costs 


What does it cost to smoke 
meats? 

How do you arrive at such a 
cost? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? 

Do you figure in everything, 
including shrinkage, labor, op- 
— costs, overhead, supplies, 

ete. 

In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, 
and the latter will cost you 
money. 

THE NATIONAL PROVISIONER 
has made a reprint of its infor- 
mation on “Figuring Smoked 
Meat Costs.” It may be had by 
subscribers by filling out and 
sending in the following coupon, 
accompanied by a 2c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on “Fig- 
uring Smoked Meat Costs.” 


Enclosed find a 2c stamp. | 
i ee 














Curing Dry Salt Meats 


A Southern packer asks the most 
accepted method of curing dry gait 
meats. He says: 


Editor The National Provisioner: 

Will you kindly give us full information 83 to 
the curing of dry salt meats. We feel that we 
have been handling these meats in @ more or leg 
hit-or-miss manner and our product shows the 
results of it. 

Any help you can give us to improve thi 
product will be gratefully received. 


Dry salt meats are not pumped yp. 
less it is desired to hasten the cur. 
The curing temperatures range from 
35 to 40 degs., 38 degs. being perhaps 
the most desirable. The curing cellar 
should not go below 35 degs. nor above 
40 degs. 

The general custom is to dip the 
green meat in 100 deg. plain pickle, so 
the salt will stick to the edges. Then 
the meat is covered with a light coat 
of good, pure, clean salt and the edges 
well rubbed with the salt. 

The meat is then placed in piles on 
the floor on which a bed of second salt 
about 4 in. deep has first been made. 
The cuts are then piled in layers, eriss- 
crossed to make as firm a pile as pos- 
sible. 

Air spaces should be avoided as far 
as possible. Salt should be thoroughly 
spread between all piles. Do not make 
the piles too high, as the weight of the 
meat will throw the underneath cuts 
out of shape. 

The meats are overhauled at 6 to 8 
days after putting down. They may 
be overhauled again on the twenty- 
third day after putting down, or 1b 
days after the first overhauling. If 
held for any considerable length of 
time in the cellar, overhaul the meats 
every three or four weeks. 

During the overhauling process 4 
much of the old salt as possible is re 
moved, the meat is then put down ip 
piles with new salt, similar to the ar- 
rangement when it is first put in cure. 
In repiling, the outside pieces should 
be put on the inside so as to insure a 
uniform color on the ends. 

For bellies, the length of time in cure 
is 1% days to the pound. 

Jowls should be leached in 100 degs. 
plain pickle over night to draw out all 
blood before they are put down in salt 
The next morning they are drained 
and put in dry salt piles the same % 
bellies. They should be left in cure for 
15 days and need not be overhauled. 


oe ; 
Watch the “Wanted” page for bust 
ness opportunities. 
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Titre or Melting Point? 


Should the titre or the melting point 
je a measure of a fat? In THE 
NATIONAL PROVISIONER of September 
15, 1928, it was pointed out that titre 
should be determined rather than melt- 
ing point, as the former was found to 
he a more satisfactory measure. 

The experience of some superintend- 
ats with melting points has been quite 
unsatisfactory, and they prefer ‘to rely 
on titres. 

In the following letter some interest- 
ing advantages in the use of melting 
points instead of titres are presented. 
This comes from a well-known pack- 
inghouse superintendent who has had 
long experience in the testing and use 
of fats. He says: 


Editor THE NATIONAL PROVISIONER: 

Regarding the reply made to a man- 
ufacturer as to the value of the melt- 
ing point in fats, in which you advo- 
cated the titre as a better measure. 
I differ with you on that point, al- 
though I know a good many manufac- 
turers rely on titre. 

He Prefers Melting Point. 


In our plant we have for a good 
many years controlled our pressing of 
oleo oil entirely by melting point, and 
have found it much more accurate and 
satisfactory than in using the titre. 
The reason for this is that the differ- 
ence in titre between the oil and the 
stock is relatively small, whereas the 
difference in the melting point is two 
or three times as large. 

Differences in titre which are within 
experimental error show up very de- 
cidedly in determining melting points. 

For instance, a fat with a titre of 
45 would have a melting point of about 
48. When pressed, the titre on the oil 
would probably be about 41 or 41%, 
whereas the melting point if properly 
handled would be around 82. We en- 
deavor to keep our melting point be- 
tween 30 and 32. 

It is the melting point that the oleo 
manufacturer is most concerned with. 

The titre on some of these soft oils 
is misleading. As an example, the 
titre on cottonseed oil is higher than 
that of oleo oil, and yet no one would 
attempt to substitute cottonseed oil for 
oleo oil in making up a batch of mar- 
garine. It can readily be seen from 
this that the melting point is the im- 
portant determination. 

By using the closed tube method we 
have found that the determination of 
the melting point is just as accurate 
as the titre, and in some cases more 
so, when they are run in duplicate. 

Very truly, 
SUPERINTENDENT. 


THE NATIONAL PROVISIONER 


Operating Pointers 


For the Superintendent, the En- 
gineer, and the Master Mechanic 











Freezer Burn Remedy 


The large quantities of meats that 
have been coming out of freezers lately 
has revived an interest in. “freezer 
burn,” and methods of preventing or at 
least reducing this trouble. 

It has been known for ‘some time 
that protecting the meat in the freezers 
from direct air currents has aided to 
reduce, if not prevent, this damaging 
action. The theory is that as the air 
in the freezer dries out moisture is ex- 
tracted from the meat, and that this 
loss of moisture is the direct cause of 
the burns. 

When the meat is protected from the 
air by being wrapped in paper, placed 
in covered boxes or piled closely and 
covered with some protecting material, 
the escape of the moisture is pre- 
vented. 

In the November 10 issue of THE 
NATIONAL PROVISIONER R. G. Reynold- 
son, mechanical superintendent of Os- 
car Mayer & Co., Madison, Wis., sug- 
gests that loss of moisture from the 
meat can be prevented by not permit- 
ing the humidity in the freezer to fall 
too low. Increasing the suction pres- 
sure in the freezer coils, he says, would 
permit the air to retain more moisture 
and it would take up less from the 
meat. 

Freezer Burn Is Studied. 


The research department of the 
Kalamazoo Vegetable Parchment Co., 
Kalamazoo, Mich., in cooperation with 
some meat packing plants, recently 
studied very carefully the subject of 
“freezer burn.” 

Dr. G. F. DesAutels, director of the 
research department of the company, 
has sent the result of this investigation 
to THE NATIONAL PROVISIONER for the 
benefit of the meat industry. 

It is interesting to note that while it 
was determined that wrapping meat in 
paper will prevent “freezer burn,” not 
all paper is the best for this purpose. 
As the object in wrapping is to ex- 
clude air and prevent escape of mois- 
ture, to get the best results the paper 
used should be as near airproof as pos- 
sible. 

Regarding this 
DesAutels writes: 
Editor THE NATIONAL PROVISIONER: 

Our people have read with great in- 
terest the article, “To Avoid Freezer 
Burns,” which appeared a short while 
ago in your columns. 

It happens that our research depart- 
ment has recently studied this problem 


investigation Dr. 
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very carefully in cooperation with some 
of the packers. 


Air Currents Cause Trouble. 


Appreciating your desire to give 
your readers complete and reliable in- 
formation, our research department 
was asked to again take the matter 
up with the packers. This has been 
done, with the result that the follow- 
ing information was collected: 

A temperature of 10 degs. below 
zero, or lower, is necessary for best re- 
sults when freezing meats and meat 
products. After the products are froz- 
en they are, as a rule, transferred to 
the storage freezer, where they are 
carried at a temperature of from 10 to 
12 degs. above zero until they are with- 
drawn for shipment or processing. 

The maintenance of these low tem- 
peratures and the movement of prod- 
uct in and out of the sharp and stor- 
age freezers give rise to air movements 
and currents within the freezers. 

These air currents, if permitted to 
come in contact with the meat, cause 
it to turn white. This condition is 
known as “freezer burn.” 

When the meat thus affected is taken 
from the freezer and thawed there are 
discolorations that affect the market 
value of the product. 

Wrap in Air Tight Paper. 

The way to prevent “freezer burn,” 
it is believed,-is to wrap the meat in 
airtight paper to prevent direct con- 
tact of the air currents with the meat. 

A man with wide experience in pack- 
inghouse practice had the following to 
say on this subject: “In regard to the 
use of special wrappers for the pro- 
tection of meats against ‘freezer burn,’ 
and excessive shrinkage while in ‘freez- 
er storage, all of my experience points 
conclusively to the need of a tightly- 
waxed paper to protect the product 
from the damaging action of low tem- 
perature freezer air currents.” 

I believe that practically all meat 
packers who carry any considerable 
amounts of meats in freezer storage 
are now using waxed paper for the lin- 
ing of boxes, for the wrapping of in- 
dividual beef and pork cuts, and for 
the protection of product carried in the 
freezer in moulds. 

Neither parchment, oiled manila nor 
any of the papers commonly used for 
the wrapping of meat are satisfactory 
for freezer use in the sense that sul- 
phite paper, waxed on both sides, gives 
protection to the meats against “freez- 
er burn,” deterioration and excessive 
shrinkage while in the freezer. 

It is entirely natural that a tightly- 
waxed paper should be the only satis- 
factory wrapper for freezer use, since 
air-proofness is the essential require- 
ment. Waxed paper is vastly more 
airproof than any of the other papers 
mentioned, as can readily be demon- 
strated. 





































Seasonal Trend in Prices of Hogs and Fresh Pork Products wholesale at Chicago 
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Fresh Pork Products. 
Pork Loins.—The 


These charts in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
show the trends of prices of fresh and 
cured pork products and live hogs for the 
first 11 months of 1928, compared with 
those of the four previous years. 


Continued weakness in the price 
trends of both fresh and cured pork 
products marked trade activities during 
November. In most cases, however, the 
decline was not so sharp as it was in 
October. In general the lower trend is 
seasonal, and can be attributed in large 
measure to the unexpectedly heavy hog 
runs so early in the winter packing 
season. 








to establish freezing limits. 












continued free 
movement of hogs, combined with un- 
favorable weather conditions—as the 
weather was warm during much of the 
month at Eastern consuming centers— 
has had a depressing influence on the 
price of this product. The liberal sup- 
plies of fowl throughout the month, 
with the approach of the Thanksgiving 
holiday, was also a depressing factor. 
However, the tendency seemed to be to 
sell on a declining market rather than 
year was begun. 
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Regular Hams.—Green regular 
have shown only a slight average de. 
cline from the relatively low Price 
established during October. The some. 
what unprecedented situation jn the 
market on S. P. hams was a stabiliz; 
factor. During much of the month 
there was a spread of around 4¢ or 
better between the price of green regu. 
lars and cured stocks, which induced 
considerable buying of the green Prod. 
uct. This applied to all averages, 


Bellies.—There has been only a scat. 
tered demand for the current Produc. 
tion of bellies at the reduced prices, 
The carryover of frozen stocks has 
been hanging over the market and hin. 
dered advances on the new product, 

Boston Butts.—As usual this produe 
followed the decline on loins, but de. 
mand was fairly good throughout No. 
vember. As a matter of fact, consider. 
able trading developed on the decline, 

Picnics.—Due to light supplies early 
in the month of the cured stocks, which 
forced prices to an unusually high level, 
considerable strength was imparted to 
the green product. This was followed 
by a sharp decline. Considerable trad- 
ing was done at bottom prices. 


Cured Pork Products. 


S. P. Hams.—Owing to light supplies 
the market on pickled hams held firm, 
Demand was sufficient at all times to 
absorb stocks at cured age. As the 
trade entered the holiday season, how- 
ever, the supply of poultry and the low 
prices for fresh pork cuts slowed up 
the demand for cured hams. There was 
some accumulation of stocks and con- 
siderable selling pressure developed, 
resulting in lower price levels. 

S. P. Bellies.—This product has been 
slow. There was some scattered buy- 
ing of D. C. light averages and a few 
cars of S. P. bellies. Cured stocks 
moved through smokehouse channels to 
the smoked and sliced bacon trade, with 
a gradual increase in business. 

D. S. Bellies.—Fully cured stocks of 
this product have been ample, and 
with the heavy hog runs product of 
shipping age has crept into the market 
and made total supplies in excess of 
demand. As a result prices declined 
sharply. 

D. S. Fat Backs.—While there was a 
slight price decline during the month 
on D. S. fat backs, this product enjoyed 
an active market throughout practically 
the entire month. 





Hogs and Lard. 


There has been a good movement o 
lard at the prevailing market prices, 
which have been among the lowest m 
recent years. Lard prices toward the 
close of both 1925 and 1926 were well 
above those of the present year, 
hog prices also were at somewhat 
higher levels in those years. Although 
hog runs have been heavy, many hogs 
showed little finish, and the lard pro 
duction has not been as large as mi 
be anticipated in view of the recel 

Hog prices showed some decline 
ing the month, due almost entirely to 
heavy runs and poor quality. — 
packer is in the season when he is # 
considerable of a loss to know what is 
ahead of him. Runs may continie 
heavy throughout the winter packing 
season, and accumulations may pile 
rapidly on the stocks with which the 
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Provision and Lard Markets 


Market Weak—Hogs Lower—Market 
“Run Large—Stock Decrease Disap- 

inting—Cash Trade Fair—Senti- 
ment Mixed—Lard Deliveries Heavy. 


While the market for hog products 
backed and filled the past week, the 
tendency was still downward, particu- 
larly in lard. This was the result of 
large December lard deliveries, con- 
tinued weakness in hogs and a com- 
paratively large run of hogs to mar- 
ket. A disappointing decrease in the 
lard stocks, with persistent commission 
house selling in the nearby deliveries, 
largely speculative liquidation, again 
counted heavily against values. 

While packers’ support was in evi- 
dence at times, the best buying ap- 
peared to come in the way of profit 
taking. The moderate rallies met with 
increased offerings, and the market 
failed to display any particular rallying 
power. Sentiment nevertheless was di- 
vided and commission houses, in some 
cases, were advising purchases on the 
breaks. 

The anticipated natural recovery by 
professionals following delivery day, 
has failed to materialize thus far, but 
there was more of a tendency to feel 
that the recent liquidation had ma- 
terially strengthened the technical po- 
sition of the market. 


Lard Exports Heavier. 

The outward movement of lard dur- 
ing the week ended November 24, was 
on a larger scale. Exports totaled 14,- 
153,000 lbs. against 10,351,000 lbs. the 
same week last year. Total exports of 
lard, January 1 to November 24 this 
year, have been 653,770,000 lbs. com- 
pared with 607,069,000 lbs. the same 
time last year. 

The exports the past week were as 
follows: Germany, 3,826,000 _lbs.; 
Netherlands, 543,000 lbs.; United King- 
dom, 6,406,000 lbs.; other European, 
1,075,000 lbs.; Cuba, 1,666,000 lbs.; 
other countries, 637,000 lbs. 

It may be interesting to note the ex- 
ports of lard to various destinations 
from January 1 to November 24. These 
were as follows: 


1928 1927. 
: bs. Lbs. 
Germany cad eabou kcuubone 154,231,000 172,231,000 
Netherlands .............. 31,754,000 34,614,000 
United Kingdom ..........209,661,000 196,750,000 
Other Burope ............ 75,280,000 45,391,000 
TTR IR I S54 <in oe sidan <4 04 72,581,000 71,871,000 
Other countries .......... 110,263,000 86,212,000 


Meat Exports Increase. 
_ The exports of hams and shoulders, 
including Wiltshires, for the week 
ended November 24 were 1,426,000 lbs. 
against 940,000 Ibs. last year, and for 
the year to November 24, totaled 112,- 
369,000 Ibs. against 109,499,000 Ibs. the 
Same time last year. The exports of 


bacon, including Cumberlands, January’ 


1 to November 24, totaled 10,722,000 
lbs. against 101,977,000 Ibs. a year ago. 
ckled pork exports during that period 
Were 29,348,000 Ibs. against 26,330,000 
bs. last year. 
The Department of Agriculture in- 


WEEKLY REVIEW 


dex of general level of farm prices 
declined 3 points, from October 15 to 
November 15, to 134 per cent of the 
pre-war level and were 3 per cent be- 
low November a year ago. The price 
level received by farmers stood at 134 
per cent of pre-war prices compared 
with 157 per cent, the level of prices 
paid by farmers. This indicates a rela- 
tive purchasing power of 86 for Novem- 
ber compared with 88 per cent in Oc- 
tober and 91 a year ago. 


The index of farm prices of meat 
animals declined 10 points during the 
month. The farm price of hogs, which 
began to decline in October, showed 
another sharp decline from October 15 
to November 15. The 11 per cent de- 
cline during this period, the Depart- 
ment said, was largely due to an in- 
crease in receipts. 


Hog Receipts Larger. 


The receipts of hogs at seven princi- 
pal markets during the four week 
period ended November 17, were ap- 
proximately 12 per cent larger than for 
a similar period ending October 20. 
rom October 15 to November 15 the 
ae is ratio remains at 11.3 for the 


The continued decline in farm price 
of beef cattle amounted to approxi- 
mately 4 per cent from October 15 to 
November 15. The decline was ac- 
companied by the marketing of propor- 
tionately large supplies of good and 
choice fed steers for this season of the 
year. 

The average price of hogs at Chicago 
was $8.60 this week compared with 
$8.50 a week ago and $8.45 a year ago. 
The average weight of hogs received at 
Chicago last week was 234 lbs. against 
233 Ibs. the previous week and 227 lbs. 
a year ago. 

PORK—The market at New York 
was moderately active. but firm, with 
mess quoted at $32.50@34.00; family, 
$34.00@36.00; fat backs, $25.00@28.00. 
At Chicago, the market was slow, with 
mess quoted at $26.00. 


LARD—Demand was fair both for 
domestic and export, but prices were 
weaker in sympathy with hogs. At 
New York, prime western was quoted 
at $11.80@11.90; middle western, $11.64 
@11.75; city, 11%@11%c; refined con- 
tinent, 12%c; South America, 13¢; 
Brazil kegs, 14c; compound, car lots, 
11% @12c; smaller lots, 12@12%c. 


At Chicago demand was fair, with 
regular lard in round lots quoted at 
December price; loose lard, 3742c under 
December; leaf lard, 67%2c under De- 
cember. 


BEEF—Trade was light with the 
market at New York firm. Mess was 
quoted at $26.00; packet, $28.00@30.00; 
family, $32.00@34.00; extra India mess, 
$44.00@46.00; No. 1 canned corned 
beef, $3.10; No. 2, 6 lbs. South Amer- 
ica, $16.75; pickled tongues, $75.00@ 
80.00 per barrel. 








See page 40 for later markets. 








Meat and Lard Stocks 


Product continues to move into 
consumptive channels at a satis- 
factory rate, if not always a sat- 
isfactory price, as evidenced by 
the stocks of meat and lard on 
hand on December 1. 

Hog runs during October and 
November have been unexpected- 
ly heavy, but stocks of meat and 
lard show a decline during No- 
vember in practically all in- 
stances. S. P. meats was the ex- 
ception, showing an increase of 
approximately 6,000,000 __lbs., 
principally in regular hams. 

Stocks of all meats except S. P. 
skinned hams are above those of 
a year ago, and lard stocks are 
practically 16,000,000 lbs. 
heavier. ; 

While lard stocks declined dur- 
ing the month they are relatively 
heavy for the beginning of the 
winter packing season. Much of 
this lard, however, is from the 
more reasonably priced hogs. 

The stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on November 
30, 1928, with comparisons, as espe- 
cially compiled by THE NATIONAL PRoO- 
VISIONER, are reported as follows: 

Nov. 30,’28. Oct. 31,’28. Nov. 30,27. 
Total S. P. 


meats ....... 121,480,504 115,580,496 120,503,627 
Total D. 8S. 

meats ....... 43,589,144 52,778,099 32,248,301 

‘ Total all meats.176,637,078 178,688,816 162,181,640 
Pi 8. Ward. vince 30,654,676 46,177,902 17,915,200 
Other lard ..... 10,708,176 13,157,159 7,858,540 
Total lard ...... 41,362,852 59,335,061 25,773,740 
S. P. regular 

rere 42,350,519 37,873,545 36,239,488 
S. P. sknd. 

BAMBS cosccces 30,460,462 32,124,131 51,703,372 
S. P. bellies.... 37,961,957 37,041,691 24,824,653 
S. P. picnics.... 10,342,199 8,146,906 7,117,644 
D. S. bellies.... 38,253,705 47,142,552 27,785,882 
D. S. fat backs. 4,213, 4,349,797 2,256,370 

a ; 

MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at the port of New York for 
the week ended Dec. 1, 1928: 





Point of 
origin. Commodity. Amount. 
Argentine—Canned roast beef ........ 15,246 Ibs. 
Argentine—Canned corned beef........ 14,400 lbs. 
Canada—Quarters of beef............. 406 
Canada—Beef cuts ..........cceeeeees 18,952 lbs. 
Canada—Pork cuts .......seseeceesees 340 Ibs. 
Canada—Veal cuts .......cceceeseeces 200 1 
Czecho-Slovakia—Smoked hams ........ 2,575 Ibs 
y—Smoked pork ............-5 ,514 I 
Germany—Hams ...........++5+ 4,115 lbs 
Germany—Sausage ..........+. 6,865 Ib: 
Treland—Smoked pork ......... 6,701 Ibs. 
Rr errr Ere 3,310 Ibs 
Paraguay—Canned corned beef ........ 36,000 Ibs. 
Uruguay—Canned corned beef......... 57,600 Ibs. 
—_@—- 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, 
December 1, 1928, to December 5, 1928, 
3,807,839 lbs.; tallow, none; grease, 
150,000 lbs.; stearine, none. 
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<6 Heat = CONTROL |) 
J baad Powers Thermostatic Regulators . 

are accurate and dependable. There is one for 
every process in the packing industry. Write | 
us about any temperature problem troubling you > 
and we will send bulletin describing the type \ 


of regulator that will give you the best results. 
37 Years of Specialization in Temperature Control 




























2725 Greenview Ave., Chicago. Also 35 other cities. R359 i 


> 


NEW YORK MEAT SUPPLIES. federal inspection at Philadelphia, Pa., 
Receipts of Western dressed meats for the week ended Dec. 1, 1928, with 


. 


and local slaughters under federal in- °°™P@risons, were as follows: 


spection at New York City, N. Y., are ha 2 a Cor. 
officially reported for the week ended western dressed meats: “Dee. 1, week. 1927." 


° Steers, carcasses ...... 1,413 2,127 2,077 
Dec. 1, with comparisons, as follows: “Cows, carcasses ...... 920 1,285 1,203 
Bulls, carcasses ....... 459 446 429 
Week Cor. Veals, carcasses ...... 2,091 1,916 2,109 
ended Prev. week, Lambs, carcasses ...... 8,920 12,362 9,449 
Western dressed meats: Dec. 1. week. 1927. Mutton, carcasses ..... 1,316 1,783 
Steers, carcasses. . 5,048 7,352 7,084 DOs Es * SBN Scettccsd 684,888 708,222 510,902 
Cows, carcasses .. 550 635 1,311 
Bulls, carcasses .. 63 74 85 Local slaughters: 
Veals, carcasses . 9,433 9,977 10,969 COTES ccbsisennecccres 1,295 1,452 1,612 
Lambs, carcasses . 18,211 28,213 24,212 SD. 5 cce'snbtncebaeee 1,548 1,873 1,906 
Mutton, carcasses. 3,134 3,001 3,712 BN ‘cn ccevSensaned caus 20,328 18,440 19,063 
Beef cuts, Ibs.... 119,948 193,798 493,310 erry rr 5,402 4,511 6,125 
Pork cuts, lbs....1,355,291 1,416,898 1,740,330 
Local slaughters: ° 
ND SG iesassenee 8,260 9,190 8,929 
Re or} eld 4 B PR nena AO th 
Hogs ...-.+-++++- »21 , , acon exports from Denmark for the 
A iciesscsse 54,578 53,847 53,259 art 
; week ended December 3, 1928, were 


4,732 metric tons, according to cable 

PHILADELPHIA MEAT SUPPLIES. advices to the U. S. Department of 

Receipts of Western dressed meats Commerce, all of which went to Eng- 
and local slaughters under city and land. 
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REDUCED MEAT RATES DELAYgp, 

Institution of reduced freight Tates 
for packinghouse products and fresh 
meats from Madison, Wis., and other 
points in that region to Southwestem 
destinations, originally scheduled for 
January 9, 1929, has been postponed 
by the Interstate Commerce Commis. 
sion to February 2, 1929. 

For Madison, reduction ranging fron 
10 to 27 cents are carried in the 
ing new schedule. Action on the part 
of some of the carriers is responsible 
for the four delays which have beg 
secured in the institution of the redyp. 
tions. 

Two carriers which serve Madison 
shippers, it is said, have promised the 
city rates identical with those of Mj). 
waukee, and it is believed that the ney 
tariff will eventually become effective 
over the protests of other carriers, 


saccestaglisaca 


BOSTON MEAT SUPPLIES, 


Receipts of Western dressed meats 
and local slaughters under federal and 
city inspection for the week ended De, 
1, 1928, with comparisons are officially 
reported as follows: 


Week Cor. 
ended Prev. week 
Western dressed meats: Dec. 1. week. 192, 
Steers, carcasses ...... 1,598 2,118 150 
Cows, carcasses ...... 1,762 2,514 2516 
Bulls, carcasses ...... 19 17 3 
Veals, carcasses ...... 1,308 1,429 1.661 
Lambs, carcasses .... 11,205 14,743 13,27 
Mutton, carcasses .... 760 1,104 450 
ee, xk dasacsnced 452,533 665,400 405,40 
Local slaughters 
A > conensscewsenes 1,250 1,528 178 
ED succauaseecetens 1,490 1,504 210 
ME cu ahcnsiceny tie 60-00 21,006 19,886 16,49 
DEED. ccna vwsenesovee 5, 5,194 «= 4.01 























| How about ham boilers? 


‘WBATEVER the equipment—ham boilers, hog 
trolleys, meat hooks, cutting tables, vats, 

grinders or mixers—Meat Packers’ Oakite will 

clean it better and save time, labor and money. 

Write for booklet. 







4@ Recter St. 













Oakite is manufactured only by 


GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Breker 


New York Cly 













OAKITE PRODUCTS, INC. 
20A Thames Street New York, N. ¥. 



























Consolidated Rendering Co. 


Manufacturers of Tallow, Grease, Oleo Oil 
Stearine, Beef Cracklings, Greund Scrap, Fertilizers 
Dealers in Hides, Skins, Pelts, Weel and Furs 


40 North Market St. Boston, Mass. 























Quality is the secret of 






































for quick, positive action and superior Office), the Perfect Cure. 











Delicatessen Seasonings 


H. J. MAYER & SONS CO. 

















NEVERFAIL’S success! 


The ingredients used in NEVERFAIL flavor in curing sausage meats, bacon or 
must always meet the highest standards ham. Its use by thousands of packers 
of quality. This policy of using only the and sausage makers is a safe guide for 
best makes certain your obtaining uni- you in choosing this Cure. 

formly fine results with this Cure. Write, today, for further details, prices, 


You will find NEVERFAIL unequalled etc. on NEVERFAIL (Reg. U. S. Pat. 


Makers of the genuine H. J. Mayer Special Frankfurter, Bologna, Pork Sausage (with and 
without sage), Braunschweiger Liver, Summer (Mettwurst), Chili Con Carne and Rouladen 


6821-3 S. Ashland Ave., Chicago, Ill. Canadian Plant, Windsor, Ont. 
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Tallow and Grease Markets 


TALLOW—A very strong situation 
continued in tallow at New York. Sales 
of outside stuff at 9%c delivered were 
noted, and while the official market on 


extra was quoted at 9%c f.o.b. New 
York, it was evident that little or noth- 
ing could be bought below 9%c. In 
some quarters it was said that South 
American stuff was taking the edge off 
the market. Recently some fair pur- 
chases of South American were made 
ona basis of 944c, duty paid New York. 
Australian tallow was reported offered 
on a basis of 9%c duty paid, but these 
supplies would not get here for two or 
three months. The supply of tallow 
on the market remained light and pack- 
inghouse interests contended that it 
would take but little buying to make 
for higher levels. 

At New York, special was quoted at 
9%c; extra, 944 @9%c and edible 10%4c. 
At Chicago tallow was inactive but 
very steady, with prime packer held 
firmly but buyers not inclined to fol- 
low advances. Several tanks of prime 
packer sold at 9%c f.o.b. Chicago, 
prompt shipment, sellers asking 9%c 
later. Firmness in other soapers’ ma- 
terials everywhere continued to help 
tallow somewhat. At Chicago edible 
was quoted at 9%c; fancy at 9%c; 
prime packer, 914c; No. 1, 9c; and No. 
2, 8c. 

There was no auction tallow sales at 
London this week. At Liverpool, Aus- 
tralian tallow was irregular with fine 
6d lower at 45s, while good mixed was 
1%d higher and quoted at 40s 104d. 

STEARINE—The market was quiet 
and easier with prices at New York 
off 4c at 10%4c; sales with the market 
reported barely steady at that level. 
At Chicago stearine was quiet and 
steady, quoted at 11%c. 

OLEO OIL—Demand was moderate 
in the East, but offerings were not 
pressing and prices ruled rather steady 
with the trade awaiting developments. 
At New York extra was quoted at 
11%4ce; medium, 10%c; and lower 
grades, 934@10c. At Chicago, extra 
oil was quiet and steady with the mar- 
ket quoted at 11%c. 








See page 40 for later markets. 








LARD OIL—A fair consuming de- 
mand and moderate offerings made for 
a rather firm tone. At New York edi- 
ble was quoted at 16c; extra winter, 
l4c; extra, 13%c; extra No. 1, 13c; No. 
1, 12%c; and No. 2, 12%c. 

NEATSFOOT OIL—Demand was 
fair for nearby requirements and the 
tone of the market was firm. At New 
York pure was quoted at 15%c; extra, 
13%c; No. 1, 12%c; and cold test, 19c. 

GREASES—The market experienced 
a rather persistent demand of fair pro- 
Portions, and was firmly influenced by 
continued strength in tallow and firm- 
hess on the part of sellers. Consumers 
were reluctant to follow advances, but 
Producers are well sold up and appear 
to have the upper hand. Superior house 
gtease at New York was firmly held 
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at 9c; choice house quoted at 8% @8%2c; 
choice yellow, 844@8%c; A white, 8% 
@9c; B white, 8% @8%c; and choice 
white quiet at 104%@11Ic. 

At Chicago, the market was rather 
inactive in greases but demand was 
about equal to offerings. Choice white 
grease was in good demand f.o.b. Chi- 
cago, with offerings held %c higher. 
Demand for medium and low grade 
greases was fair. A good quantity of 
choice white grease sold at 9%c loose, 
f.o.b. Chicago, while bids were in the 
market at 9c f.o.b. Missouri River. At 
Chicago, brown was quoted at 8c; yel- 
low, 8% @8%c; B white, 8%c; A white, 
9c; and choice white, 9%4c. 


i 


By-Products Markets 


Chicago, Dec. 6, 1928. 


Blood. 

Blood market is quiet and unchanged 
from basis: of $5.00 f.o.b. Chicago, 
nomi 

Unit Ammonia. 
Ground and unground...............+. $4.90@5.00 

Digester Hog Tankage Materials. 

Digester tankage finds little buying 
interest. Offerings are light, most of 
major productions being sold fairly well 
ahead. Base is nominally $5.00 to $5.25 
& 10c, Chicago. 


Unit Ammonia. 


Ground, 1144@12% ammonia...... $5.00@5.25 & 10 
‘Unground, 11% to 12% ammonia... 4.75@5.00 & 10 
Ground, 6 to 8% ammonia....... 4.50@4.75 & 10 
Unground, 6 to 8% ammonia..... 4.25@4.50 & 10 


Fertilizer Materials. 


Some trading reported in 10 per cent 
ground fertilizer tankage at $4.00 & 
10c, Chicago, December, January and 
forward shipment. Demand is good for 
most grades. 


Unit Ammonia. 


High grd., ground, 10% am....$ 3.90@ 4.10 & 10 
Lower grd., and ungr., 6-9% am. 4. 4.10 & 10 
Set -90@ 4. 
Bone tankage, low erd., per ton 24.00@25.00 
EMQG GEOR 2555 cas’ ccc ode saves 3.90@ 4.00 
Bone Meals. 
No activity in bone meal. Prices un- 
changed. 
Per Ton. 
Sarre ree $50.00@55.00 
BORE, GUE. ncccccccccvecsecvosecs 26.00@29. 
Steam, unground ......sceeeeceesees 26.00@28.1") 
Cracklings. 


Little demand for cracklings, and no 
trading reported. Some buyer interest 
shown in soft pressed pork at $85.00 
per ton delivered Mid-west, nominal. 

Per Ton. 


Hard pressed and exp. unground, per 

mit, protein ...cccccccccnccsccces $ 1.00@ 1.15 
Soft prsd. pork, ac. grease & quality 85.00@90.00 
Soft prsd. beef, ac. grease & quality 50.00@55.00 


Gelatine and Glue Stocks. 


Gelatine and glue stocks rather inac- 
tive the past week. A few buyers 
have shown interest in cattle jaws, 
skulls and knuckles, but would not meet 
sellers’ prices. 


BEE WE ive scar ialiwoveewestvos cca #0.00G42.00 
Cattle jaws, skulls and knuckles..... 40.00@42.00 
Sinews, pizzles and hide trimmings. ..31.00@35.00 
Pig skin scraps and trim., per Ib..... 5e 


Horns, Bones and Hoofs. 


Cattle hoofs still are scarce and in 
demand at $45.00 to $47.00 per ton de- 
livered Chicago. Best reported bid on 
junk bones, $27.00 per ton. 


Per Ton. 
Horns, according to grade......... $50. 100.00 
es Me PS ccc anacdduvccaseces 56.00@120.00 
SD NEE Cv cedacdnvacsupesinces® 45.00@ 47.00 
ME bc a vs caeei tacos saBsiekee 27.00@ 28.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 


Animal Hair. 
No activity in. animal hair. Most 


contracting has been done and market 
is in a lull. 





Coil and field dried.............0s000. 2 344c 
A Ser 4 6%c 
Cattle switches, each*............... 44@ 5%c 
*According to count. 
—__@——_ 


EASTERN FERTILIZER MARKET. 

(Special Report to The National Provisioner. ) 

New York, Dec. 6, 1928. 

Dried blood accumulated here to such 
an extent that few lots were sold at 
around $4.70 f.o.b. New York, which is 
today’s quotation. Several lots of South 
American are offered at $4.90 with 
counter bids solicited and little buying 
interest. 

Ground tankage for December ship- 
ment sold at $4.75 & 10c f.o.b. New 
York, with few offerings. 

Cracklings still are weak in price 
with only a limited amount of trading 
being done. 

The fish factories having closed for 
the season, there are now no offerings 
of fish scrap except from second hands. 

Nitrate of soda is firm in price due to 
higher freights. 

re 

FRANCE RAISES LARD DUTY. 

Prime steam lard imported into 
France has been classified as refined 
lard, and hereafter will carry the duty 
on refined lard, namely, 120 francs per 
100 kilos gross, according to cabled ad- 
vices to the U. S. Department of Com- 
merce. Steam lard heretofore has en- 
tered France as crude lard, dutiable at 
75 francs per 100 kilos. The duty revi- 
sion applies to shipments from all 
countries. 

















THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 




















} 
H 
1 








36 


MILLING EFFICIENCY HIGHER. 
(Special Report from the Ft. Worth Laboratories.) 

Ft. Worth, Tex., Nov. 27, 1928.— 
There is a slight improvement in mill- 
ing efficiency due mainly, it is believed 
to the increased moisture content of the 
cotton seed being received. Since most 
of the seed being received contain more 
moisture than is normally the case for 
this section of the country, the mills, 
as far as practical, are working up this 
damp seed as fast as received to fore- 
stall deterioration. 

Where deterioration has occurred the 
quality of the oil is seriously affected; 
e.g., the lowest average sample given 
in the table below. With weather con- 
ditions as they have been it is antici- 
pated there will be more off oil than 
occurred last season. 

SEED ANALYSIS. 


Yield 100 lbs. 
— Waste. — 


~ 
SP. ©. Oil. 


Av. all samples...... 
Best sample av....... A 


¢ BBR Moisture. 
»* 2» Ammonia in 
BESTE Seed. 
3 
Lbs. Cake 
e838 8.87 Per Cent 


bet bat et 
at 
Sesee Gallons Oil. 


od 
Dimionte 
© 
i 

sen 


BF 


Color 


; 
HE 


a 


Average all samples......... s 
Best sample average....... 2 


PrRoo 
OH Rm 


Annual average last year...7.6 


CAKE AND MBAL. 

Mois- Ammo- Pro- 

ture. nia. tein. Oil. 
Av. all milis 7.62 8.23 
Best av. result...... 7.32 8.24 
Worst av. result....6.33 8.39 
Av. this mo. last yr..7.94 8.31 
Annual av. last year..7.52 8.26 


HULLS. 


of Standard. 
Standard. 


$ Loss Per T. 
S88 Ammonia. 


Whole Seeds 


Total Oil. 
= Seed in Pxc. 


35 
wore g9 Oto 


we 
= 


Szexe Oil in Hulls. 
mes 
Ad 


ease and Meats. 
Sorco 

Qe 

Serres 

RSaRa 

escsse 


my 
be 


Annual av. last 


{3 


OLEOMARGARINE EXPORTS. 

Exports of oleomargarine from the 
United States during October, 1928, 
were 54,318 lbs., according to the U. S. 
Bureau of Agricultural Economics, 
compared with 52,517 lbs. for the same 
month last year. For the first ten 
months of 1928, oleomargarine exports 
totaled 553,077 lbs., compared with 
677,758 Ibs. during the same period last 
year. 


The Blawten Company 


ST. LOUIS 
Refiners of 


VEGETABLE OILS 


Manufacturers of 


SHORTENING 
MARGARINE 
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MARGARINE MATERIAL USED. 


Oleomargarine produced and the ma- 
terials used in its manufacture dur- 
ing September, 1928, with comparisons 
for the same month last year, were as 
follows, according to the U. S. Bureau 
of Internal Revenue: 

September, September, 
1928, 1927, 
Ibs. Ibs. 
Total production of 

uncolored oleomargarine ..27,210,628 22,284,014 
Ingredient schedule for un- 

colored oleomargarine: 

Butter 202,242 
10,062,387 
2,004,824 

200 


19 
27,987,530 
1,210,989 


Total production of colored 
oleomargarine 
Ingredient schedule for 
colored oleomargaine: 
1,650 
373,508 


Oleo stearine 
Oleo stock 

Palm oil 
Palm-kernel oil .. 
Peanut oil 


1,576,294 





Nonthly Price 
1928 


OCT 29 Te NOV 26 


Range 

1927 
OCT 28 Te NOV 26 
HIGH =LOW 
1075 1055 
4420 (07/2 
4426 4042 
1088S s08S 
4147 1066 
4045 1098 
s16l 1086 
471473 4400 


HIGH 
Gfo 
org 
4oJ3o 
973 FEB 
/oso NCH 
—_ APR 
1066 May 
—— >. 


LOW MONTH 
Nov 
dEC 
JAN 











i RES at : BES! 
Price fluctuations 


summer yellow oil, for nearby and future. 


in cotton oil futures on 
during November are shown on the accompanying chart. 


December 8, 


SHORTENING AND OIL PRICES _ 


(Special Wire to The National Provisioner) 
Memphis, Tenn., Dec. 6.—The 
ening and Oil Division of the Interstate 
Cottonseed Crushers’ Association 
ports the following quotations preva]. 
ing on December 6, 1928: 
Shortening—tierce basis. 
Northern States, East of Rocky Mts. 


Southern States, East of Rocky Mts. 
Pacific Coast States 


Salad Oil. 

Northern States, East of Rocky Mts. 
Southern States, East of Rocky Mts. 
Pacific Coast (Port Cities) 

Cooking Oil—White. 
Northern States, East of Rocky Mts. 
Southern States, East of Rocky Mts. 
Pacific Coast (Port Cities) 

Cooking Oil—Yellow. 

Yc less than White. 


a 


IMPORTS OF COCOANUT OIL. 

Imports of cocoanut oil into the 
United States for September, 1928, to. 
taled 34,007,942 lbs., valued at $2,710, 
963, according to figures compiled by 
the U. S. Bureau of Foreign and Do. 
mestic Commerce. The entire amount 
originated in the Philippine Islands, Im. 
ports of copra for the month of 
tember totaled 41,508,225 lbs., valued at 
$1,919,009. The Philippine Islands were 
by far the largest source of supply, 
forwarding 31,034,279 lbs., valued at 
$1,423,256. 





Lach Space Reads 5 Points 


ner 
DECEMBER wee 
MARCH 











1400 Bb: PSY TENDERED ow NOVEMBER 


a) | 
Pu | 
nN | 
~ 


the New York Produce Exchange 
These prices apply to prime 


The Census report on October refined oil consumption was surprising, bolas 50,- 
000 barrels more than generally expected. Consumption for first three months of 
this season, a record for first three months of any season, exceeded only slightly 


consumption for same period of 1927. 


Seed receipts were exceptionally heavy, but the supply of seed, crude and refined 
on Nov. 1 was substantially under the total on Nov. 1 last year. 


Despite lard weakness and the large amount of crude unsold, values in futures 
are expected to remain steady, owing to high rate of consumption. 


The chart is prepared by The Edward Flash Company, New York. 
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Vegetable Oil Markets 


Trade Moderate—Price Changes Nar- 
row—Undertone Steady—Crude Firm 
—Seed Strong—Cash Trade Moderate 
—Lard Weak. 

A moderate volume of trade and 
mixed operations, but a very steady 
tone, featured cottonoil on the New 
York Produce Exchange the past week. 
Commission house trade was on both 
sides, while local operations were mixed 
and prices covered narrow limits. The 
market, however, was very stubborn 
to selling, and came back readily from 
the small downturns. Some of the ring 
crowd pressed the market at times on 
weakness in lard and the setback in 
cotton, without obtaining their objec- 
tive in bringing about liquidation. Pro- 
fessional buying, however, was satis- 
fied by profit taking and scattered sell- 
ing, and as a result the market was 
more or less in a rut with leadership 
lacking on both sides and the trade in- 
clined to look on pending developments. 

While cash demand was reported as 
moderate, conditions within cottonoil 
itself were rather firm. Crude oil came 
out sparingly and showed a strong tone, 
with the mills inclined to hold for bet- 
ter levels. Seed prices were quoted at 
$50.00@55.00 per ton, while tallow was 
firm and scarce, and palm oil in nearby 
positions tight. The possibilities of a 
tariff duty being placed on palm oil, 
and the duty on imported tallow being 
raised, attracted some attention; but 
acting as an offset to these conditions 
was the tendency to await the Govern- 
ment cotton report Saturday and the 
oil consumption report next week. 

Lard Checks Speculation. 


At the same time, the persistent 
weakness in lard was sufficient to check 
aggressive speculative operations on 
the constructive side of oil. In all, 
more or less surprise was heard in all 
quarters at the ability of the market to 
maintain the present levels, under the 
mixed conditions that prevailed. 

The trade is set for a November con- 
sumption report of 300,000 to 325,000 
bbls., although in some quarters the ex- 
pectations are that distribution last 
month will run as high as 350,000 bbls. 
A decrease in the Chicago lard stocks 
the last half of November was disap- 
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pointingly small, and the supplies on 
hand ‘at the beginning of the month 
were more than double a year ago. The 
stocks totaled 31,575,338 lbs. at the be- 
ginning of December, compared with 
31,937,905 lbs. mid-November, 41,619,- 
982 Ibs. the beginning of November, and 
17,477,450 Ibs. the beginning of Decem- 
ber last year. 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Dec. 6, 1928.— 
Cotton oil markets continue steady. 
Saturday’s final crop estimate will hard- 
ly cause much change either way, but 
the consumption report next week will 
have more effect. Meanwhile, buyers 
are bidding %@w*%c per lb. premium 
for January and February crude, com- 
pared to immediate. Bleachable firmly 
held at 9.20c loose, New Orleans. 
Futures dull, May 9.60c, July ‘9.70c. 
New Orleans, with traders expecting 
higher prices later on account of the 
strong inedible fat situation, which 
seems to check the decline in cotton oil 
from time to time, as it is reported 
that soapmakers can secure round lots 
of cotton oil at or near market, where- 
as they would have to bid prices up 
sharply to get any quantity of tallow. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Dec. 6, 1928.—Prime 
cottonseed west Texas, irregular; Dallas 
territory, $40.00; snaps and _ bollies, 
$40.00; prime crude oil, 8%@8%c; 
forty-three per cent cake and meal, f. 
o.b. Dallas, $44.50; hulls, $10.00; mill 
run linters, 4@5c. Weather cool, mar- 
ket dull. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Dec. 6, 1928.—Crude 
has been dull this week with very little 
trading. Some few tanks sold at 8%c, 
but today 3%c was the best bid for 
Valley; 41 per cent meal, $45.75@46.00 
depending on shipment f.o.b. Memphis. 
Loose cottonseed hulls, $9.50 f.o.b. 
Memphis. 





_——— 
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ASPEGREN @ CO., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


COTTON SEED OIL 


ORDERS SOLICITED 





In the southeast and Valley, crude 
oil continued an 8%c market with sell- 
ers at that figure at times, and buyers 
most of the time. In Texas, crude sold 
at 8%c, which figure was bid. Extra 
tallow here was quoted 9%4@9%c, but 
reports indicated that little or nothing 
could be bought under the 9%c level. 


Await Cotton Crop Report. 

Sentiment around the ring was 
mainly friendly to the market, but 
some of the larger locals were bearish. 
The professional element, however, saw 
little or nothing in the general situa- 
tion upon which to take a decided stand, 
and were somewhat afraid of a possible 
surprise in the cotton crop report. 
Private estimates on the crop issued 
this week range from 13,846,000 to 14,- 
338,000 bales, and private reports on 
ginnings, from 12,300,000 to 12,550,000 
bales. The average of seven private 
estimates was 14,058,000 bales, com- 
pared with the last Government esti- 
mate of 14,133,000 bales. The average 
of the private ginning reports to date 
was 12,463,000 bales. 

Developments in cotton continued to 
be watched closely by the locals, and 
the movements in the white commodity 
made for wire house trade in oil both 
ways. The break in lard failed to pro- 
duce much pressure on oil, and while 
it is feared by some that oil consump- 
tion will suffer as a result of the lard 
situation, others still are of the opinion 
that the situation in tallow and other 
soapers’ materials argues well for some 
cottonoil finding its way into the soap 
kettle quietly. 

COTTONSEED OIL—Market trans- 
actions: 


Friday, November 30, 1928. 


Tg —Closing— 
Sales. High. Low. Bid. Asked. 


Sb e- 00 or iene oaks 1000 a .... 
Dec. 600 1001 1000 1001 a 101 

Jan. 200 1015 1015 1013 a 1017 
+ I tre eg Pete ekg ya 1016 a 1035 
LS ee 800 1084 1032 10384 a.... 
MOO 025° ace past (eues 1040 a 1050 
May .... 4000 1051 1045.1049 a 1050 
SU nce EES Cee eee 1050 a 1070 
OU. Sib ee sx, Rasa ouee 1065 a 1070 


Total sales, including switches, 5,600 
bbls. P. Crude S. E. 8%c Bid. 


econo 


NEW YORK CITY 








CRUDE 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 





























The New Orleans 
Refined Cotton Seed 
Oil Market 


Effective August 1, 1928, the charge for 
receiving, x , weighing, 
fire insurance and cating refined 

seed oil f contract of 













‘or each 
30,000 pounds up to and including TEN 
tracts, will be $18.00. For each 


con 
additional contract, $15.00. 

on each contract of 30,000 pounds 
shall be $18.00 for the first month or 
fraction, commencing the day after date 
of warehouse receipt; thereafter, 50 
cents per day. 


There are five bonded and licensed storage 
yards. 


The New Orleans contract is the only future 
the ld protected 


New Orleans Cotton Exchange 
Trade Extension Committee 












The Procter & Gamble Co. - 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
JERSEY Butter Oil 

IMOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 


General Offices: 
CINCINNATI +» OHIO 
Cable Address: “Procter” 


wa wee 


The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively 


ALL VEGETABLE OILS 
In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 
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Saturday, December 1, 1928. 


a ee: Re sane Sea 1000 a .... 
MR & pth. «adhetn Suni a oe 1010 a 1014 
Jan 200 1025 1025 1025 a.... 
Moos gt bon ke. a fades 1026 a 1045 
Mar. .... 1600 1041 1034 1040 a 1041 
“EERE RON ete ES 1045 a 1060 
May . 2600 1060 1050 1057 a .... 
DD ee cee er tha ee 1057 a 1070 
age tii share cobeicden Begs 1072 a 1077 


Total sales, including switches, 4,400 
bbls. P. Crude S. E. 8%c Bid. 


Monday, December 3, 1928. 


DeOe okax thee mes baec 1000 a 1050 
Dec. . 700 1015 1012 1012 a.... 
Jan. .... 2700 1021 1021 1020 a 1025 
Serer pe eeporee 1025 a 1040 
Mar. .... 300 1040 1038 1039 a 1041 
BME ..o53: ccomreni) woes 1045 a 1055 
May . 5500 1056 1053 1055 a 1056 
| ESRB TER Rae ee Re 1055 a 1070 
July 300 1072 1070 1068 a 1073 


Total sales, including switches, 9,500 
bbls. P. Crude S. E. 8%c Nominal. 


Tuesday, December 4, 1928. 


TS ee: ee Saal ee 1000 a 1050 
Dec 100 1010 1010 1008 a 1012 
Jan. 600 1020 1018 1019 a .... 
ye 1019 a 1035 
a 900 1088 1033 1035 a 1037 
UE soe en tinG a bee 1040 a 1050 
May .. 1000 1055 1048 1053 a .... 
» IR ee es tape et REISE 1052 a 1070 
July 100 1068 1068 1067 a 1070 


Total sales, including switches, 3,300 
bbls. P. Crude S. E. 8%c Sales & Bid. 


Wednesday, December 5, 1928. 


POD ce Gc. ales <a.c-6i oe as be oly = 

NR ee aie irs an ei Nee 1006 a 1012 
Jan. 100 1018 1018 1016 a 1020 
URE Ree eo a ae 1020 a 1035 
Mar. .... 800 1035 1034 1085 a .... 
EE. ag access 1040 a 1050 
May 4700 1052 1048 1050 a .... 
EA s.cs'n7 Be Ran ta . 1050 a 1070 
Ns cisin in tale See eae eo 1065 a 1068 


Total sales, including switches, 5,600 
bbls. P. Crude S. E. 8%c Bid. 


Thursday, December 6, 1928. 


Spot - 1000 a 1060 
ES a ee tan ets 1005 a 1015 
RS osx bias PRR Es 1014 a 1016 
et eee 1017 a 1035 
Say 1032 1030 10380 a .... 
| oe ee ee 10385 a 1045 
| OS one 1049 1047 1047 a.... 
_ EE eee ay ee 1050 a 1065 
(ee ae 1062 a 1066 








See page 40 for later markets. 








COCOANUT OIL—A fair demand, 
together with the recent Philippine 
typhoon, made for a firmer market, 
aided somewhat by talk of possibilities 
of an import duty being placed on this 
cil as a result of the hearings to be held 
by the Tariff Committee. Sellers’ ideas 
were firmer and the market aided by 
continued strength in soapers’ ma- 
terials. At New York, nearby tanks 
were nominal at 8%c, and April-June 
tanks quoted 8%4c. Pacific coast tanks 
sold at 8%c, and were quoted 8%@ 
8%4c. 

CORN OIL—While demand was mod- 
erate, the market was very steady, with 
prices quoted 8%c f.o.b. mills. 

SOYA BEAN OIL—A quiet situation 
ruled the market but the tone was 
steady with offerings well held. At 
New York, tanks were quoted 10@10%c 
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and barrels 12%4c. Nominal conditions 
prevailed on the Pacific coast. 

PALM OIL—Demand was fair, the 
market firm, with nearby offerj 
searce. There was much talk 
the trade of the possibility of a 
being placed on this oil at the heari 
to be held in Washington next m 
At New York, spot Nigre was quote 
8%@8%c; shipment Nigre, 8%4¢; 
Lagos, 9@9%c; shipment Lagos, ge 

PALM KERNEL OIL—Demand was 
moderate but the market steady as of. 
ferings were limited and tanks quoted 
New York at 8.35@8.40c. This oil jg 
also threatened with the possibility of 
an import duty. 

OLIVE OIL FOOTS—The market 
ruled rather dull, but offerings were 
limited and the tone very steady, with 
old crop foots quoted 1044 @10%e, ang 
new crop, 9'éc. 

SESAME OIL—Market nominal, 

PEANUT OIL—Market nominal, 

COTTONSEED OIL—Demand was 
quiet, the market steady, with store gj] 
nominally quoted %c over December, 
New York store stocks on December ], 
were placed at 3,084 bbls. Southeast 
and Valley crude, 8%c; Texas, 8%e, 


fo 


PORK ?RODUCTS EXPORTS, 


Exports of pork products from the 
principal ports of the United States 
during the week ended Dec. 1: 

HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


Jan. 1, 2, 
_ Week-ended. to 
Dec.1, Dec..3, Nov. 24, Dee. 1, 








1928. 1927. 1928. 10% 
M lbs. MIbs. MIbs. M Ibs, 
Per nee ye ri 687 319 = =1,426 113,056 
To Belgium ...... 0000 cevee semen 651 
United Kingdom. 556 267 1,322 94,575 
Other Maron 26 cece “saves sacue 1m 
ta kete stews 10 26 69 «6,621 
Other countries.. 121 26 35 (9,482 
BACON, INCLUDING CUMBERLAND. 
OER). cvceccsniscccces 1,200 2,092 1,444 111,92 
To Germany .... 206 31 5 i 
United Kingdom. 866 1,770 1,110 46,6% 
Other Europe 54 265 261 35,32 
WE eee 17 + ll 15,21 
Other countries. . 57 22 9 72% 
LARD. 
Total .cccoscascesces 12,581 6,038 14,153 666,351 
To Germany . 4,549 665 3,826 158,780 
Netherlands .... 1,468 500 543 33,22 
United Kingdom. 2,775 1,777 6,406 212,436 
Other Europe .. 1,256 1,488 1,075 76,506 
CO eS 1,870 1,241 1,666 74,451 
Other countries.. 663 367 687 110,926 
PICKLED PORK. 
Total crcosscccceces 149 400 365 29,497 
To United Kingdom ..... 9 .....  seeee 5,615 
Othhem Murope .. csccs § cocese seman 
Canada 9. ....... 130 374 336 7,08 
Other countries. . 19 26 29 


TOTAL’ EXPORTS BY PORTS. 


Week ended Dec. 1, 1928. 
Hams and 

shoulders, Bacon, Lard, 
M lbs. M lbs. M Ibs. Ibe. 
ED “aaicas su~2<Byae 687 1,200 12,581 aC} 
ee EE EO ee : 9 
ERS. Sc kha adie sae 306 267 137 2B 
Port Huron ........ ary ge : By 
Ek RAs | eee 1,697 eevee 
New Orleans ....... 30 19 836 § 
6. Fae 280 914 9,885 ee 

| | Perea eee 28 

DESTINATION OF EXPORTS. 

Hams and 
shoulders, Bacal, 
Exported to: M lbs. Mite 
Walted Kingdom .........00cesses0 5568 
OS Berne em 254 = 

ERED: Gas ck dns csnec6suee dndinns sane 280 
Pore 138 % 
OS Pa eee eo 9 2 

Other United Kingdom ..........6+ seee 
Lari, 
Exported to: M Ibs. 
Germany (total) .......0..csccccceceesew mam 4,049 
ES EI OM 4 


Other Germany 















Dec 
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ODERN Competition is 
M steadily increasing. Yet 
in full pace with modern 
competition are new in- 
ventions and new methods 
that enable progressive, fore- 
sighted men to keep ahead 
of their competitors. 


The most important advance- 
ment in the meat packing 
industry is the saving made 
possible in the dry rendering 
process by the new Anderson 


EXPELLERS 
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More than Meet 





Competition 





ooo 





R.B. Crackling Expeller. 


An Expeller offers you: 


Magnetic Removal of Metal, 6 tons 
pressure per square inch; Constant 
rate with forced feed; Automatic 
Lubrication; One-fourth easier ac- 
cessibility; Special G. E. high torque 
motor; Regulation of amount of oil 
in cake by amount of power; Push 
button control; Three times the 
strength, yet the same weight; Timken 
Roller Bearings running in oil and 
Replacement of the old cone point 
with a new choke arrangement. 


Mail us a postal today describing your plant’s 
pressing needs for our estimate on the 
saving you can make in 1929 


1946 West 96th Street 


ANDERSON 





THE V. D. ANDERSON COMPANY 


Cleveland. OChio 


EXPELLEI 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products continued heavy the 
latter part of the week under hedge 
pressure. Liquidation, a liberal hog 
run and limited support except from 
shorts. 

Cash trade is moderate and senti- 
ment mixed, but the trade awaiting de- 
velopments. 


Cottonseed Oil. 


Commercial oil is quiet and steady 
with a mixed trade which is ignoring 
outside developments and awaiting cot- 


ton reports. Southeast crude, 81ec; 
Valley, 8%c; Texas, 8%c bid. Cash 
trade moderate due partly to lard 
weakness. 


Quotations on cottonseed oil at New 
York, Friday noon were: Dec., $10.05@ 
10.14; Jan., $10.14@10.15; Feb., $10.20 


@10.35; Mar., $10.832@10.34; Apr., 
$10.35@10.46; May, $10.49@10.60; 
June, $10.55@10.62; July, $10.65@ 
10.66. 
Tallow. 
Tallow, extra, 944c, asked. 
Stearine. 
Stearine, oleo, 10%c. 
a 


FRIDAY’S GENERAL MARKETS. 


New York, Nov. 30, 1928.—Lard, 
prime western, $11.70@11.80; middle 
western, $11.55@11.65; city, 11% @ 
11%c¢; refined continent, $12.50; South 
American, $13.00; Brazil kegs, $14.00; 
compound, 12c. 


fe 
BRITISH PROVISION CABLE 


(Special Cable to The National Provisioner.) 
Liverpool, December 7, 1928. 

General provision market dull, with 
little activity. Demand improving for 
A. C. hams, and supplies on hand di- 
minishing rapidly due to light arrivals. 
Very poor trade in picnics, square 
shoulders and lard. 

Today’s prices are as follows: Liver- 
pool shoulders, square, 76s; hams, 
American cut, 110s; hams, long cut, 
108s; Cumberland cut, 82s; short backs, 
93s; bellies, clear, 82s; spot lard, 60s6d. 


— 


EUROPEAN PROVISION CABLES. 


The market at Hamburg remains 
about the same, says Mr. James T. 
Scott, American Trade Commissioner, 
Hamburg, Germany, in his weekly cable 
to the United States Department of 
Commerce. Receipts of lard for the 
week were 5,938 metric tons. Arrivals 
of hogs at 20 of Germany’s most im- 
portant markets were 94,000, at a top 
Berlin price of 17.52 cents a pound, 
compared with 123,000 at 13.84 cents a 
pound for the same week last year. 

The Rotterdam market was not re- 
ported. 

The market at Liverpool shows little 
alteration. 

The total of pigs bought in Ireland 
for bacon curing was 36,000 for the 
week compared with 32,000 for the 
same period last year. 

The estimated slaughter of Danish 


hogs for the week ending November 
30, 1928, was 87,000. 

Stocks on hand at Liverpool, Novem- 
ber 30, 1928: 


SIE eee eee eee 19,322 ewt. (112 Ibs.) 
DEE bo GinwisunsaS6de4d5>000 4,091 cwt. (112 Ibs.) 
Lard, prime steam .......... 705 tierces 
eee are 776 English tons 
fe 
CHICAGO PROVISION STOCKS. 


Stocks of provisions in Chicago at 
the close of business on November 30, 
1928, with comparisons, are reported by 
the Chicago Board of Trade as follows: 


Nov. 30, Oct. 31, Nov. 30, 
1928. 1928. 1927. 

Mess pork, new, 

made since Oct. 

a, "SR, tets...... | errr 262 
Mess pork, made 

om. 1, Wi, to 

Oct. 1, ’28, bris.. 93 TP. sencexes 
Other kinds of bar- 

reled pork, bris.. 7,738 8,102 11,528 
I. S. lard, made 

since Oct. 1, ’28, 

BB. th cccsecccccs 4,440,575 1,090,840 1,904,389 
Pr. S. lard, made , 

Oct. 1, °27, to 

Oct. 1, '28, Ibs..22,457,048 35,005,750 12,525,560 
r. S. lard, made 

previous to Oct. 

i a ares 400,000 ....0-20. 
Other kinds of ‘ 

BawO, TRB. occccce 4,677,716 5,123,392 3,047,501 
S. R. sides, made . 

since Oct. 1, °28, 

BBS. coccccccceccs SEARS. - ccccccee 50,000 
S. R. sides, made 

previous to Oct. 

3, "SB, he. ..-2.- 50,000 307,614 851,500 
D. S. clear bellies. 

made since Oct. 

R, "HR, TRB. wcccce 11,488,798 7,140,752 5,517,294 
D. S. clear bellies, 

made previous to 

Oct. 1, ’28, Ibs... 5,932,020 11,333,974 5,302,399 
D. §S. rib bellies, 

made since Oct. 

A, °SB, Tee. 2.00% 55,671 663,949 586,588 
PD. S. rib bellies, 

made previous to 

Oct. 1, 28, Ibs.. 45,607 552,967 201,174 
BR. 8. C. sides, made 

since Oct. 1, 28, 
ae Pee 168,878 131,316 212,625 
BE. S. C. sides, made 

previous to Oct 

Be Me conse 12,614 32,004 82,936 
. §. short fat 

backs, Ibs. ..... 1,771,889 1,926,106 833,852 

. shoulders, lbs 691 5,4 


lbs. 5,400 1,800 
hams, Ibs... .17,507,918 13,923,207 16,672,561 


974,742 12,867,060 25,928,573 
9,501,888 


le 3,974, 
. P. bellies, Ibs. .17,015,391 14,224,136 


picnics, 8S. P. 

Boston shoulders. 

| Rae RR Rea 4,630,858 
S. P. shoulders, Ibs. 132,591 
Other cuts of 


128,957 365,529 
meats, Ibs. ..... 3,702,848 4,694,590 2,959,460 
a cut of meats, 
Ibs. 


cecccceseces 77,495,952 71,161,995 71,743,494 
a 


LIVERPOOL PROVISION STOCKS. 

Stocks of provisions on hand at Liv- 
erpool on December 1, 1928, with com- 
parisons, as estimated by the Liverpool 
Provision Trade Association, were as 
follows: 


3,229,963 2,675,315 


Dec. 1, Noy. 1, Dec. 1, 
1928. 1928. 1927. 
Mace, Bhs. ....ccccs 815,808 2,603,328 2,164,064 
oe ee 369,264 617,680 458,192 
Shoulders, Ibs. ...... 56,448 154,336 22,176 
ON era 500 290 705 
Tard, refined, tons... 1,464 2,409 776 
re oo 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Nov. 24, 1928, 
show exports from the country were 
as follows: To England, 133,790 quar- 
ters; to the Continent, none. 

Exports of the previous week were 
as follows: To England 68,495 quar- 
ters, to the Continent, 31,197. 
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TRADE GLEANINGS 


Geo. A. Hormel & Co., Austin, Minn, 
has recently completed its re-incorpo. 
ration under the laws of the state of 
Delaware, as announced at the ann 
stockholders’ meeting on Nov. 20, 

The Hartford Beef Co., a subsidiary 
of the Albany Packing Co., Inc., of Aj. 
bany, N. Y., commenced operations Te- 
cently in Hartford, Conn. 

The Lakeview Meat Co. of Lakeview 
Ore., recently installed a modern abat. 
toir, including automatic electric refrig. 
eration equipment. 

The Central Packing Co., Tuskogee 
Okla., is undergoing expansions which 
will double its present capacity. A new 
building is being erected and moder 
machinery installed. 

John Rovetto has sold his interest jn 
the sausage factory of the Oberto Co 
712 Dearborn St., Seattle, Wash., to 
Constantine Oberto. 

4 
CANADIAN LIVESTOCK PRICEs. 


Summary of top prices for livestock 
at leading Canadian centers for. the 
week ended Nov. 29, 1928, with com- 
parisons for the previous week and the 
same week last year: 

BUTCHER STEERS. 











1,000-1,200 Ibs. 

Same 
Pre week, 
, week 1927. 

| EE Re rep meee Nn x 
ee ane bar 1 bi 
Winnipeg 8.50 10.50 
EE nie e on ab Oh ada 8.75 950 
ae ee 8.50 9.00 
Pr. Albert ... 8.00 8.50 
Moose Jaw 8.00 9.50 
IEE: scvceectvacave 8.00 fe 

VEAL CAL . 

EEC TEE SS 16.00 $16, 
RR a ar ‘ 4.00 14.00 we 
| eS se 11.00 10.50 
eS. See .50 10.50 8.00 
SE Son atinsccbawen : 12.00 9.00 
Pr. Albert .. eh E 9.00 7.0 
Moose Jaw .... 10.00 8.00 
Saskatoon 10.50 one 


SELECT BACON HOGS. 





NO 55. casuaswscaead $10.00 $10.10 $9.40 
Montreal \ 10.35 8.90 
Winnipeg .... 9.25 9.15 8.25 
SEE sn veuswieseces ses .00 9.25 9.25 
a 9.10 8.85 9.25 
We “ess vans asewe 9.15 9.15 1.85 
ye eae 9.05 9.05 8.15 
WENNER pines Guuseceas 9.10 9.00 





DE 64 exe seaenses ene .f I $12.25 
Montreal E r 11% 
Winnipeg .. t 25 12.0 
Calgary ¥ E 1.0 
NR ince che desaces 10.50 10.50 12.0 
ON suis Sseecen eae 10.00 10.00 10.0 
era 10.85 11.00 10.50 
a ery 10.50 10.50 oses 
—_@— 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago pack- 
ers for the week ended Thursday, Dec. 
6, 1928, with comparisons: 


Week Cor. 

ended Prey. week, 

Dec. 6. week. 19%. 

Armour & Company..... 16,480 7,372 13,108 
Anglo-American Proy. Co. 7,630 4,016 6,689 
J. 3 “aaa 13,732 6,865 14,08 
G. H. Hammond Co...... 7,794 3,658 7,404 
Moris & 00. oc. cccccccs 8,604 4,496 10,004 
Ci OL re 15,254 6,507 18,604 
Boyd-Lunham Co. ....... 946 3,314 6,58 
Western Pkg. & Prov. Co. 12,092 10,870 14,708 
Roberts & Oake ........ 10,812 8,286 82H 
Miller & Hart........... 10,361 6,152 852 
Independent Pkg. Co.... 6,079 3,256 6,800 
Brennan Pkg. Co........ 7,952 6,394 6,250 
Pe Se ee 6,939 5,020 5,639 
BIER noir. See os camo Se 130,675 76,206 122,186 


 eeilibeaie 
HULL OIL MARKET. 

Hull, England, Dec. 6, 1928.—(By 

Cable.) —Refined cottonseed oil, 338 34; 

Egyptian crude cottonseed oil 29s 94. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—A steady market 
prevailed on big packer hides during 
the week, with a fairly good movement. 
Total sales for the week covered about 
90,000 hides, the bulk of the movement 
being in November take-off. At the 
opening of the week, some talk was 
heard of higher prices being asked; 
but on the second day trading opened 
up on an active scale at unchanged 
prices. Apparently all interests were 
willmg to go ahead on this basis, with 
the idea of stabilizing the leather mar- 
ket, following the recent heavy pur- 
chases of hides at these levels. 

Spready native steers quoted in a 
yominal way at 24@24%c. Early in 
the week confirmation was obtained on 
some quiet trading in heavy native 
steers late last week, at which time 10,- 
000 Novembers moved at 22%2c; some 
earlier salting had sold previously at 
2c, About 7,000 more heavy native 
steers sold this week at 22%4c, and 23c 
asked in some directions. Extreme na- 
tive steers last sold at 20%c for a car 
dating back; this figure now bid. 

Butt branded steers quoted at 20%c; 
good demand and few available. About 
4,000 Colorados sold at 19%c, early. At 
least one car heavy Texas steers sold 
at 20%c, in combination trade with 
lights. Light Texas steers sold at 1944c 
for about 8,000. Extreme light Texas 
steers moved with branded cows at 
18%c, all steady prices. 

One packer moved a car of heavy 
native cows at 21c. Light native cows 
sold rather freely, around 40,000 being 
reported at 19%4c. Total of 30,000 
branded cows sold so far this week at 
18%c, steady prices for all. 

One packer sold 700 St. Paul native 
bulls at 15c; this was followed by 1,200 
native bulls, dating August to October, 
at 15c, while a third packer later moved 
a car November-Decembers at 15c. One 
packer sold a car November Ft. Worth 
branded bulls at 14%c; northern 
branded bulls quoted nominally 13%4c. 
This is 42¢ advance on native bulls and 
le advance on branded. 

SMALL PACKER HIDES—As pre- 
viously reported, one local small packer 
moved 7,000 November hides late last 
week at 19%c for all-weight native 
steers and cows and 17%c for branded, 
cleaning up all November take-off lo- 
cally. The bulk of November hides had 
moved earlier at same figure for natives 
and %c less for branded. Interest has 
apparently been lacking in the small 
packer market. One local killer offer- 
ing December hides at 1914c for natives 
and 18c for branded; another asking 
20e.for natives. One killer moved 300 
October-November bulls at 14%c for 
native bulls and 18%¢c for branded. 
HIDE TRIMMINGS—Last trading in 
big packer mixed hide trimmings, 
smews and pizzles was at $35.00, last 
week; new style trimmings dull. Small 


packer trimmings quoted around $31.00 


per ton. 

COUNTRY HIDES—Market steady, 
with little change in price schedule. 
All-weights continue in good demand at 
l6c selected, delivered; some good lots 
teported moving early at 16%c, and up 


to 16%4c asked. Some heavy steers and 
cows offered at 16c, which was last 
paid; some dealers asking 16%4c. Good 
45/60 lb. buff weights selling at 16@ 
164%c, with some holders trying for 
16%c. Fairly good 25/45 lb. extremes 
moving at 18c, with %@*%*%c more asked 
for choice lots. Bulls priced 1144@12c 
for regular country lots. All-weight 
branded quoted 14@14%4c, less Chicago 
freight. 

CALFSKINS—Last confirmed trad- 
ing in November calfskins was at 29c 
for northerns, southerns a cent less; 
another packer moved November pro- 
duction quietly last week, understood 
at this figure. Two packers offering 
November calf at 29c, northern basis. 

First salted Chicago city calf last 
sold at 26%c and now offered at 27c. 
Outside cities quoted 25144@26c. Mixed 
cities and countries around 23@24c. 

KIPSKINS—One packer moved 12,- 
000 November native kips, alone, late 
last week at 2542c for northerns and 
24%c for southerns; this was followed 
by 3,000 Novembers by another packer 
at 25%ec for northerns, and a third 
packer later moved 20,000 November 
natives at 25%c for northerns. Over- 
weights last sold at 24c, northern basis, 
and offered at 24%c. Branded kips 
last sold at 22%c and offered at this 
figure. 

First salted Chicago city kips offered 
at 234éc in one direction, others asking 


24c. Outside cities and countries 
around 23c. Mixed cities and countries 
19% @20*%c. 


Big packer regular slunks $1.50 bid, 
with some available at $1.60. Hairless 
nominally 50@55c. 

HORSEHIDES—Horsehides continue 
steady; choice renderers held at $6.75 
@7.00, ranging down to $5.75@6.25 for 
ordinary mixed lots. 

SHEEPSKINS—Dry pelts quoted 26 
@28c per lb., according to section. Last 
trading in big packer shearlings was at 
$1.60, for a car running mostly No. 1’s; 
good inquiries but generally sold up. 
Fall clip pelts last sold at $2.10. Pickled 
skins about steady and quoted $9.00@ 
9.25 per doz. straight run of big packer 
lamb at Chicago; one big packer sold 
5,000 doz. at $8.75 for ribby lambs and 
$10.00 for blind ribby lambs. New York 
market quoted $9.00@9.25 per doz. 
straight run of packer lamb, with in- 
side figure last paid. Small packer 
lamb pelts quoted at $1.90@2.05 for 
late slaughter. 

PIGSKINS—Last trading in No. 1 
pigskin strips was at 10%c. Gelatine 
stocks well contracted ahead, with 5c 
last paid. 

New York. 

PACKER HIDES—November hides 
were about cleaned up in the trading 
last week, with native steers going at 
22%c, butt brands 2014c and Colorados 
19%c. Last trading in October bulls 
was at 14c; now asking 14%@l15c. 
Market generally steady to firm. 

COUNTRY HIDES—Country hides 
steady and about unchanged as to price 
schedule. Good extremes moving at 
18c for 25/45 lb. weights, with 18%4c 
asked for choice lots. Buff uweights 
quoted at 16c paid, some asking 16%4c. 
All-weights priced at 16c. 
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CALFSKINS—City calfskin market 
stronger. Last trading on 5-7’s was at 
$2.35 but held higher now. Substan- 
tial sales reported on heavier weights; 
7-9’s at $2.8742, or 7%4c up; 9-12’s at 
$3.70, or 5¢ up; 12-17 lb. veal kips at 
$4.00, 12/17 buttermilks at $3.95 with 
earlier sale at $3.80. Bids of $5.50 re- 
ported for 17-lb. up kips, $5.75 asked. 

fe 
CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended December 1, 1928, 3,266,000 
lbs.; previous week, 3,000,000 lbs.; same 
week, 1927, 5,809,000 Ibs.; from Janu- 
ary 1 to December 1, 183,423,000 lbs.; 
same period, 1927, 207,737,000 Ibs. 

Shipments of hides from Chicago for 
the week ended December 1, 1928, 
4,737,000 lbs.; previous week, 3,797,000 
lbs.; same week, 1927, 5,400,000 lbs.; 
from January 1 to December 1, 204,- 
636,000 lbs.; same period, 1927, 237,- 
354,000 Ibs. 

a 
TANNERS’ HIDE STOCKS. 


Stocks of hides and skins held by 
tanners on October 31, 1928, are re- 
ported by the U. S. Department of 


Commerce as follows: 
Oct., —_- Sept., 1928. 


Cate: “16th. ciscndvaviiua 1,376, 1,321,618 
BE on 5c tod eqgawee ees 349,637 358,715 
OS 5c. ok. cen caebeae 685,304 649,080 
B:  caieksoqakte esa com 33,354 45,677 
fe eR re 308,609 268,146 

ON ae vawcccesavavsvtecten 1,242,138 1,625,039 

WE Giaied  whtenss<esvavcue 248,338 212, 

Sheep and lamb .......... 5,732,035 6,167,039 

Goat and kid ..........- 7,950, 7,929,012 

oo errr te eee 494,286 615,119 

owevnndlieaini 


CHICAGO HIDE QUOTATIONS. 


Quotation on hides at Chicago for the 
week ended Dec. 7, 1928, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. _ Cor. week, 
Dec. 7, ‘28. week. 1927. 

Spr. nat. strs.24 @24%4n 24 @2444n @26n 
Hvy. nat. strs.2244@23 @23 25 @25% 
Hvy. Tex. strs @20% @20% @24 
Heavy butt 

brnd’d strs. @20% @20% @24 
Hvy. Col. strs. @19% @19% @23% 
Bx-light Tex. 

eer @18% @18% @22 
Brnd’d cows. @18% @18% @22 
Hvy. nat. cows @21 @21 @23 
Lt. nat. cows @19% @19% @22% 
Nat. bulls .. @15 @14% 18 @18% 
Brnd’d bulls.134%@14% 124%@13% 16%4@17n 
Calfskins ... @29 @2 
Kips, nat.... @25% 2544@26ax @26 
Kips, ov-wt..24 @24% 24 @26n 
Kips, brnd’d. @22% @22% 23%@24n 
Slunks, reg.1.50b@1.60ax @1.75ax @1.50 
Slunks, hris..50 @55in 55 @60n 1.05@1.10 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts @19% @19% @22% 
Branded @17% @1714 22 
Nat. bulls .. @14%4 @14 @17%4 
Brnd’d bulls. @13% @12% @16 
Calfskins ses @27ax 27 @27%ax @26 
Kips .......234%4,@24ax 2344b@24ax 2414@25in 
Slunks, reg..1.25@1.40n @1.60 @1.40n 
Slunks, hris. . @50n 50 @55 @70n 
COUNTRY HIDES. 
Hvy. strs. .. @16 @16 19 @19%ax 
Hvy. cows .. @ié6 @16 19 @19%ax 
BD, sceeces 6 @16% 16 @16% 20b @20%ax 
Extremes 18 @18% 18 @18% 22 2244ax 
julls . @12 114¥@22% 15 16ax 
Calfskins eH std @21n 
ps’... 19 19 20 2014n 
Light calf ..1.40@1.50 1.40@1.50 1.30@1.50 
cons ....1.40@1.50 1.40@1.50 1.25@1.40 
Slunks, reg. .75 90 15 90 15 1.00 
Slunks, hris..25 30 30 30 
Horsehides ..5.75@7 Fle tag 8.00@9.00ax 
70 80 70 80 70 
SHEEPSKINS. 
es SNe i icv edene * “eedwegesse 1.75@2.10 
lambs ....1.90@2.05 ROO: pn cdenaseue 
Pkr. shearlgs. @1.60 1.60 ei” 
Dry pelts ..26 @28 26 @28 25 28 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Dec. 6, 1928. 

CATTLE—Compared with week ago, 
early decline in better grade fed steers 
partly regained; early loss on lower 
grades fully regained. Closing prices 
were 25@75c over Monday, cutters and 
fat cows selling 25@50c higher, low 
cutters 25c higher, all grades heifers 
50@75c higher. Light heifer and mixed 
yearlings shared the butcher heifer ad- 
vance; bulls 15@25c higher and vealers 
steady to $1.00 lower. Extreme top on 
fed steers, $17.50, paid for medium 
weight and weighty steers; best year- 
lings, $17.00; big weight  bullocks, 
$17.25. Only specialties, part of them 
weeded off Show herds, above $17.00; 
lower grades predominating at $12.00@ 
14.50; cow and heifer run relatively 
small, steers predominating; not as 
much beef tonnage in steer run as fig- 
ures indicated. Stockers and feeders 
strong. to 25c higher; low cutter cows 
closed at $6.00; sausage bulls with 
weight at $9.00@9.50; vealers on ship- 
per account, $15.00@16.00. Approxi- 
mately 19,000 more cattle arrived lo- 
cally, the expansion at the eleven mar- 
kets being 57,000 head. 

HOGS—Compared with last Friday, 
hogs scaling over 180 Ibs. mostly 15c 
lower, light lights and pigs 15@25c 
lower, and packing sows 25@40c down. 
Increase in receipts was principal bear- 
ish factor, supplies for the first four 
days of the week being nearly double 
that of last week at eleven principal 
markets; shipping demand continued 
light but local demand, principally on 
big packer account, broad at the de- 
cline. Today’s top, $8.75; the bulk of 
good and choice 180@300 lb. averages, 
$8.55@8.70; 140@160 lb. weights, $8.00 
@8.50; strictly choice sorts up to $8.60. 


Pigs $7.00@8.00 and packing sows $8.00 
@8.15, with smooth sows on the butcher 
order up to $8.25. 

SHEEP—A dependable dressed meat 
market at most eastern points was re- 
flected in a strong live lamb trade here 
early in the week, despite fairly heavy 
marketing. A slight price decline late 
left fat lamb prices steady to a shade 
lower, compared with week ago, with 
aged sheep 25@50c higher. The week’s 
bulk of fat lambs sold at $14.00@14.25, 
with a few lots early up to $14.40. 
Native throwouts made $10.50@11.00. 
A few good yearlings brought $11.00@ 
11.50, and fat ewes made $6.25@7.00, 
top $7.25. 

fe 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kans., Dec. 6, 1928. 

CATTLE—Trade in fed steers and 
yearlings ruled uneven during the week, 
with most classes showing substantial 
declines. Good to choice yearling steers 
were very scarce, and these held at 
steady levels while other fed offerings 
sold largely at 25@50c lower rates, as 
compared with Wednesday of last 
week. All classes of she stock closed 
at steady to strong prices and bulls are 
strong to 25c over a week ago. Final 
prices on vealers are 50c to $1.00 high- 
er, with the late top at $14.00. Choice 
yearlings went at $16.00 for the week’s 
top, while a few other desirable year- 
lings brought $15.40@15.60. Bulk of 
the fed arrivals cashed from $10.50@ 
13.50, with plain quality kinds fairly 
numerous at $9.00@10.25. 

HOGS—Considerable unevenness fea- 
tured the week’s trade in hogs, but lit- 
tle or no change was registered in 
values. Closing levels on practically 
all grades and weights are around 
steady with last Wednesday. Shipping 
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LIBERAL RECEIPTS, THE BEST OF 
QUALITY, MODERATE 
CONDEMNATIONS. 
THE NEW REDUCED 
LIVE STOCK RATES EAST 
IN EFFECT SINCE 
NOVEMBER, taf 


AM. 
TO MAKE YOUR 
PURCHASES. 


1015 EXCHANGE, AVE. 
UNION STOCK YARDS. 


CHICAGO, ILL. 
PHONE YARDS 0341-8. F, PIERCE, MGR. 
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demand has been broad for the lighter 
weights and big packers have been 
buyers of the weightier offerings, The 
final top rested at $8.50, paid by Pack. 
ers for choice 240-270 Ib. butchers, 

SHEEP—Some weakness develo 
on fat lambs, and closing levels ay 
10@15c under a week ago. Best Colp. 
rado fed lambs scored $13.50 for the 
week’s top, but at the close best fe4 
offerings went at $13.40. Most of the 
week’s supply cleared from $13, 
13.35. Shorn arrivals sold from $12, 
@12.35. Mature classes were scare 
and prices are closing strong. Degiy. 
able fat ewes reached $7.10, a ney 
high level since last June. 

ee 


OMAHA 
(Reported by U. S. Bureau of Agricultura) 
onomics. ) 
Omaha, Dec. 6, 1928. 

CATTLE—Receipts were somewhat 
heavier than the previous week, but 
offerings generally met with good de 
mand and prices show only small 
changes for the week. Fed steers closed 
the week steady to 25c lower, the plain. 
er short-feds showing the decline. Heif. 
ers and the better grades of cows are 
strong to 25c higher, other cows and 
cutters steady. Bulls are weak and 
veals strong to 50c higher. Choice 99 
lb. yearlings earned $17.00; 1,089 Ib. 
averages, $16.75; practical to 
$13.00. ._ 

HOGS—lIncreased receipts of hogs 
here and at other leading market cen- 
ters during the period under review 
proved a bearish factor and the drift to 
prices was lower. Demand has shown 
breadth locally, but with outside mar- 
ket developing weakness, the local trade 
was affected, and a net decline of 15@ 
25¢e was registered on all classes. Top, 


$8.30. 

SHEEP—Market on fat lambs de 
veloped strength the fore part of the 
period, but under liberal receipts this 
betterment was lost, and for the period 
prices are generally steady. Yearlings 
and fat sheep are strong to 25c higher 
for the period. Fed ewes mostly $6.00 
@6.75; week’s top, $7.00. 

a 


ST. JOSEPH 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Dec. 6, 1928. 


CATTLE—The steer market, after 
advancing sharply the week before, was 
back on the toboggan with price re 
verses 25@50c the past week. Other 
classes, however, continued up with 
better grade heifers $11.00 and above 
and all grades of cows 25@50c higher. 
Vealers found. a 50c higher market. 
Steer receipts were mostly of lower 
grades, selling from $11.00@13.50, with 
a few loads up to $14.00. Most heifers 
brought $10.00@12.25; best vealers, 
$13.50. 

HOGS—Hog prices eased off grat- 
ually after the opening session of the 
week, and quit about 10c lower. Top, 
which was $8.55 at the week’s start, 
finished at $8.45 with bulk of the desit- 
able hogs after mid-week $8.25@8.). 
Weights above 170 Ibs. all moved in this 
narrow spread. Packing sows cl 
from $7.50@7,90. 

SHEEP—The lamb market strength 
ened just enough to send the top @ 
wooled westerns to $13.35 from $13 


a week earlier. Top mutton ewes, 
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December 8, 1928. 


ST. LOUIS 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Dec. 6, 1928. 


CATTLE—Compared with the close 

of last week, good and choice steers 
gold steady to 25c lower; other steers, 
%@50c lower; mixed yearlings and 
heifers, steady; cows and all cutters, 
generally 25c higher, spots 50c higher 
on cows; bulls, weak to 25c lower; good 
and choice vealers, 50c lower. Tops for 
week: 1060 lb. yearlings, $16.50; 881 lb. 
mixed yearlings, $15.50; 1109 lb. ma- 
tured steers, $15.00; 684 Ib. heifers, 
13.50. 
: HOGS—Increasing receipts this week 
were nearly balanced by expanded ship- 
ping demand, though prices are 10@15c 
lower than last week’s close on butcher 
hogs and pigs. Packing sows are 10c 
higher. Today’s market opened steady 
to weak and closed strong to 5c higher. 
Top, $8.70, paid freely on late rounds. 

SHEEP—Compared with last week’s 
close, lambs are steady; yearlings, 
strong to 25c higher; ewes, 25@50c 
higher. Receipts slightly increased over 
last week. Today’s market steady. 
Bulk fat lambs, $13.25@13.50; clipped 
lambs, $12.50. 


en 
ST. PAUL 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


South St. Paul, Minn., Dec. 5, 1928. 

CATTLE—Reduced runs made for re- 
covery of part of the opening losses, 
steers and yearlings closing steady to 
2c lower as compared with a week 
earlier. She stock and other killing 
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classes are steady to strong. Warmed- 
up and shortfeds predominated, these 
selling mostly at $10.00@12.00, a few 
loads to $13.00. She stock centered at 
$7.00@8.25 for cows; heifers, to $9.25; 
cutters, $5.50@6.50; bulls, $8.50@9.00; 
vealers, $13.50@14.00. 

HOGS—Heavy hog runs at all points 
caused lower markets, local trade rul- 
ing 25c lower for the period, placing 
bulk of the lights and butchers at $8.20; 
a few to $8.25, the low point of the 
season. Pigs and light lights sold at 
$8.00; packing sows, $7.50@7.75. 

SHEEP—A strong to 25c higher mar- 
ket ruled for lambs, desirable native 
and fed offerings turning at $13.25@ 
18.50; heavies, $10.50@11.00; culls, 
$9.50@10.50. Sheep scored a strong to 
25c upturn, best ewes being salable 
$6.00@6.50; plainer kinds, to $3.00 and 
under. 


re os 
SIOUX CITY 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Dec. 6, 1928. 


CATTLE—Little price change devel- 
oped for most beef steers and year- 
lings from a week ago. The call was 
somewhat better for yearlings, while a 
limited quota of long-feds scored an up- 
turn. Prime long yearlings made $17.50, 
best medium weight beeves reached 
$17.15 and grain feds bulked at $10.75 
@12.75. Heifers registered 25@40c as 
maximum gains, but other she stock 
ruled. uneven and close to steady. 
Heifers sold freely at $10.50@11.75, 
and beef cows bulked at $7.25@8.50. 


Medium bulls scored 25c advances, with - 


heavy kinds up to $8.75. Vealers topped 
at $12.50. 
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HOGS—Slaughter classes declined 
mostly 25c for the week. Desirable 
butchers, 190 lb. up, topped freely late 
at $8.25, while only plain kinds dropped 
down to $8.00. Most packing sows 
turned at $7.50@7.75. 

SHEEP—Slaughter lambs ruled 10@ 
15¢ higher than a week ago. Desirable 
woolskins bulked around $13.25; choice 
kinds topped at $13.50. Fat ewes 
showed strength and sold up to $6.75. , 


ae nwee 


RECEIPTS AT CHIEF CENTERS. 
Combined receipts of cattle, hogs and 
sheep at principal markets for week 
ended December 1, and comparative 
periods: 
At 20 markets: 






























Cattle. Hogs. Sheep. 
Week ended Dec. 1....197,000 564,000 226,000 
Se er ,000 295,000 
EET eS 757,000 321,000 
BEE és ative sou hesse pode 311,000 719,000 320,000 
GRE ds GaN dks cutegiean 332,000 806,000 285,000 
p REA ee 348,000 1,277,000 279,000 
At 11 markets: 

Hogs. 

sf MRP er re Tor TC 483,000 
ER "no 30's k divas d dcwasWed cant 46,000 
MET Wun aus¥ o/s ale aA eee Sables wee «a Bameate 672,000 
ED aig Wicks 6s: Ab nue Od CARESS < a6 we wa ele 637,000 
ME nt a keoWante hee wn cdws dM ae eaeeitien 29,000 
BE ae citivon tot emas tear inGannwacekeres 1,188,000 
At 7 markets: 

*Cattle. Hogs. Sheep. 
Week ended Dec. 1.....134,000 379,000 159,000 
Previous week .......... 199,000 588,000 206,000 
BE Nowe a ticwcaehs seh cun 201,000 554,000 218,000 
WEE (ON ge iebctccceseasany 231,000 558,000 239,000 
SR ig nes ataliad cae eee 248,000 622,000 211,000 
WE e sacdwk sei acaneexGas 246,000 978,000 208,000 


*Calves at Omaha, St. Louis and St. Josepb 


counted as cattle previous to 1927. 
—__@—— 
How hot should the water be in the 


hog scalding vat? Ask “The Packer’s 
Encyclopedia.”. 








Potts — Watkins 


Order Buyers of Live Stock 





National Stock Yards, Ill. 


Reference: National Stock Yards National Bank 





Walker 


R. R. Lewis Co. 


Hogs 
Union Stock Yards, So. St. Paul, Minn. 







Buyers Only 
Cattle 
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Order Buyers 
HOGS ONLY 


Union Stock Yards 





J. W. MURPHY CoO. 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Omaha, Nebr. 





So. Omaha 
E. K. Corrigan 


E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Three Markets 













Kansas City So. St. Joseph 
Karl N. Soeder R. G. Symon 
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: Steck Yards National Bank. Any 
Write or wire us 








BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 
Union Stock Yards, South St. nme Minn. 





Strictly Hog Order Buyers on 
Commission Only 


-GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 








in Twin Cities. 






















The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You 


Write—’ Phone—Wire 


Murphy Bros. & Company 
Exclusively Hog Order Buyers 


Order Buyers of Live Stock 
Mc Murray—Johnston—Walker, Inc. 


Indianapolis 
Indiana 













Union Steck Yards, CHICAGO 











Ft. Wayne 
Indiana 










RECEIPTS AT CENTERS TUESDAY, DECEMBER 4, 1928. 


Cattle. Hogs. Sheep. 





! r 2 . 1928. 
et eee, ee CNORND ANS sos sveee setnas 12,000 62,000 13,000 
Cattle. Hogs. Sheep. Kansas City ............ a eons Be 
‘hi By eae ee F 2000 OMAR .......ccccccrcete 6, 12, , 
eee eee MEE (fre MMMM .cosecacces cov 6,000 24,000 13, 
Omaha .... 400 6,000 ee te ee ee eee 2,500 13,000 6,000 
St. Louis . 200 6,400 00 Mheux City. .....ccccccse 2,000 10,000 3,500 
St. Joseph . 5,200 4,600 St. Paul ............500 1,500 12,000 1,500 
Sioux City 400 4,500 1,200 Oklahoma City .......... 1,700 1,600 ae 
St. Paul :... or 500 1,900 ~~ a, ees 2,500 1,200 200 
Oklahoma City .......... 100 400 coce Milwaukee 2... 0. c..cccce 4,500 100 
West Warth ..... «sos ese 300 200 aa err 1,800 3,800 6,900 
OEE Seer rE * i 200 scce | PMMMBTIMG 20 ccccscervcese 400 1,500 200 
i an ga Ss Sa ar, 200 200 cca MEMBER. opecccccneceesas 900 3,400 400 
RR iE oa 2 100 400 | eee te 1,500 16,000 1,200 
ee Ae 300 1,000 700 Pittsburgh .............. 100 1,500 1, 
Indianapolis ............ 100 7,000 900 Cincinnati ............. = 700 6,600 1,000 
PERN axecucueunsen 100 700 | re pre 100 800 500 
OER oe 300 3,000 100 Cleveland .............+. 100 1,700 1,700 
Sg ES ees 100 800 600 Nashville ............+-. 100 800 300 
Rt Rk ES aan 100 500 100 ‘Toronto .......sccecceses 800 600 500 
DEED: ccasserbnegsabap 100 400 eee 
DE csacocsbenea sean 200 200 eese WEDNESDAY, DECEMBER 5, 1928. 
MONDAY, DECEMBER 3, 1928. 
Cattle. Hogs. Sheep. Cattle. Hogs. Sheep. 
EE EES 27,000 52,000 30,000 Chicago ................- 9,000 35,000 16,000 
SS GD > ccdiineed dans 15,000 13,000 ee ee: SOE odes cwae ses 4,500 10,000 3,000 
RRS OR a 8,000 12,000 PD: ER 6.06 tc neste we 4,500 10,000 9,000 
res rr 7,000 19,500 ee RES oo de ceceswscise 2,800 16,000 1,500 
eS Sr 2,400 6,500 3,600 St. Joweph ... wees ecsces 2,500 12,000 6,000 
ee 3,200 10,000 a ere 3,200 9,000 5,000 
NE ik. o'5% wg aes 6% 5,400 19,000 Re WG EE cc ccesceshavaend 2,500 26,000 3,500 
Oklahoma City .:........ 1,500 1,700 ees Oklahoma City ......... 1,600 1,900 tees 
OO Sarre 5,800 800 ROOD Best Werth .sccccccsece 4,000 5 500 
OS ee 300 500 100 Milwaukee .............. 4,500 300 
ST -o A. suavacweeaens 11,500 3,800 ee eee 1,500 800 1,300 
Sy 5.5 o<heseeevsse 500 1,500 ee errr rere 200 1,100 1 
See 1,300 3,800 Serre 300 4,500 200 
Indianapolis ............. 800 14,000 400 Indianapolis ............ 1,600 15,000 1,2 
PR oc.escheseewes 1,000 6,300 4,400 Pittsburgh .............. 100 3,000 1,700 
Ser 2,500 8,100 a OS es re 400 5,200 700 
Buffalo ............++++- 1,500 14,400 7,600 Buffalo ..........-.+++++ 100 = 2,400 500 
LS ES, elon ce hts 700 6,300 ee, CD 5 ons ssesecs cos 2,600 2,100 
| eee 400 1,100 eS erry 200 800 Site 
DD.. bibcecesvacet hone 3,200 700 SS er 700 700 400 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thurs- 
day, Dec. 6, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of 
the Bureau of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hi and roast- 

ing pigs tm Ay CHICAGO £E.ST. LOUIS. OMAHA. KANS. CITY ST. PAUL. 
Hyy. wt. (250-850 Ibs.) med-ch.$ 8.40@ 8.75 $ 8.25@ 8.60 $ 8.00@ 8.30 $ 8.15@ 8.50 $ 8.10@ 8.25 
Med. wt. Goose = med-ch.. 8.40@ 8.75 8.40@ 8.65 8.00@ 8.30 8.10@ 8.50 8.10@ 8.25 

Lt. wt. (160-200 Ibs.) com-ch.... 8.25@ 8.70 8.15@ 8.65 a e4 8.00@ 8.45 8.00@ 8.25 

: z 


aA 











Lt. lt. (130-160 Ibs.) com-ch.... @ 8.60 7.75@ 8.60 


ss 
® 


Packing sows, smooth and rough 7. ) 8.25 7.385@ 7.85 35@ 7.90 7.00@ 8.00 7.50@ 8.00 
Sltr. pigs (130 lbs. down) med-ch 7.00@ 8.15 6.25@ 8.00 .......... 6.75@ 7.85 7.75@ 8.00 
Ay. cost and wt., Tue. (pigs excl) 8.52-232 1b. 8.55-215 Ib. 8.07-234 Ib. 8.25-238 lb. 8.17-221 lb 
Slaughter Cattle and Calves: 
STEDRS (1,500 LBS. UP): 
BIOTIG, cc cccccccscccccccccscs MB BOGQRT.BB — nncccccsce «cccccccece casccccece  cencocee oe 
STEERS (1,300-1,500 LBS.): ¥ 
SEE Capekbedusdoees esses sces 16.25@17.25  14.75@16.25 15.25@16.75 14.25@16.00 15.00@15.75 


- 13.50@16.25 12.25@14.75 12.75@15.25 11.75@14.25 12.00@15.00 


-. 16.25@17.25 14.75@16:50 15.25@16.75 14.25@16.25 15.00@16.00 
- 13.50@16.25 12.25@14.75 12.75@15.25 11.75@14.50 12.00@15.00 








16.25@17.25 15.00@16.75 15.25@17.00 14.50@16.75 15.00@16.25 
13.25@16.25 12.50@15.00 12.75@15.25 12.00@15.00 12.00@15.00 


11.50@13.50 10.50@12.50 10.75@12.75 10.00@12.00 10.00@12.00 
9.00@11.50 8.25@10.50 8.25@10.75 8.00@10.00 7.75@10.00 












CO cnccccccccccccces seeees 15.50@16.50 15.00@16.50 15.00@16.50 15.00@16.50 14.75@15.75 

eeccccccceces eoccee eee. 13.25@15.50 12.25@15.00 12.50@15.00 12.25@15.00 11.75@14.75 
HEIFERS (850 LBS. DOWN): 

Choice .... cee eeeeeeeeceeeeees 14.25@15.25 13.75@14.75 13.25@14.75 13.75@15.00 13.75@14.75 





GOOd 2... ccc ceeccceccccceeceess 12.50@14.00 11.75@13.75 11.50@13.25 11.50@13.75 11.25@13.75 
Common-med, ...... eeccceees 8.25@12.50 7.25@11.75 7.75@11.50 7.50@11.50 7.75@11.25 
HBIFERS (850 LBS. UP): 
EEE cccccccccccs eeeeeceeses 11.50@14.75 11.25@14.25 11.25@14.00 11.25@14.50 11.50@13.75 
GOOd 2... cece cece scecccccees++ 10,00@14.25 9.75@13.75 10.00@13.00 9.75@13.50 10.25@12.25 
EEE woccccccccce eecceneces 9.25@12.50 8.25@11.25 8.50@11.00 8.00@11.25 8.00@11.25 
Oows: 
SED, 6300650 0kknhen babbsoees 10.25@11.00 9.75@11.00 10.00@11.00 9.75@10.50 10.00@10.75 
wecceecccese eveece seeeees 8.50@10.25 8.50@ 9.75 8.50@10.00 8.00@ 9.75 8.50@10.00 
Common-' + seeeeccecccecess 6.50@ 8.50 7.25@ 8.50 7.00@ 8.50 6.50@ 8.00 7.00@ 8.50 
Low cutter and cutter........ 5.75@ 6.75 5.00@ 7.25 5.25@ 7.00 5.00@ 8.50 5.25@ 7.00 
BULLS (YEARLINGS EX0.): 
Ch. wn eeeeeeeeeees- 9.50@11.50 9.00@10.25 -8.75@ 9.75 9.00@ 9.50 8.90@10.00 
R 50 6.25@ 9.00 6.50@ 8.75 6.25@ 9.00 7.00@ 9.40 
8.50@11.25 8.00@11.00 9.00@12.00 7.50@11.00 
6.00@ 8.50 6.00@ 8.00 6.50@ 9.00 5.50@ 7.50 
14.50@16.00 12.00@13.50 11.00@14.00 12.00@14.50 
12.00@14.50 10.00@12.00 9.00@11.00 8.50@12.00 
psevcdone webe cess 6.00@12.00 6.50@10.00 6.50@ 9.00 5.50@ 8.50 
SLAUGHTER SHEEP 
ne tot ibe ) good-ch 2 2 2. 
Lambs . down «++ 13.25@14.25 12.50@13.75 12.75@13.40 12.50@13.40 12.25@13.25 
Lambs th a. ony os 7A o0g1L 75 Saekises 12.00@12.75 Ts py 11.00@12.25 
Lambs g! -common 8. a i 1. 8.50@12.00° “8.25@11.50 9.50@11.00 
Yearling ——_ (110 Ibs. down) wf - ” - 
medium-choice ............. 9.00@12.00 7.75@11.50 8.25@11.00 8.25@11.50 7.50@10.75 
Ewes (120 lbs. down) med.-ch.. 5.50@ 7.50 5.25@ 7.00 5.25@ 7.00 5.25@ 7.10 4.75@ 6.50 
Ewes (all weights) cull-common. 5.00@ 7.25 4.25@ 6.50 5.00@ 6.75 4.75@ 6.75 4.50@ 6.50 
Ewes ( Ibs.) medium-ch. 2.00@ 5.50 1.50@ 5.25 1.75@ 5.25 1.50@ 4.75 
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THURSDAY, DECEMBER 6, 1928, 


Cattle. Hogs. Sheep, 
ER xt gndad ontun todo 9,000 48,000 14,0) 
A ae pe 1,500 9,000 
Se SS rt Fr 3,000 9,000 = 
Oe, SER re Sa 2,000 16,500 Ly 
Ser 1,500 6,000 459 
. 2 ae 2,500 5,500 5,0) 
MRE soa oc sda 3,500 19,000 3.5 
Oklahoma City .......... 900 1,400 
Went Werth oc... ccd cece 3,000 = 1,000 
CO ear 700 3,000 400 
ies NR a ope 1,400 1,900 Lin 
ED. US Vanscdeb<s sas 100 800 it 
ER ee RS = 400 2,800 
Indianapolis ............. 700 10,000 1 5 
i, | er rare 100 3,100 800 
EE | ble cwenes case 600 3,900 4% 
Ne «xt = k's otnic es ae 200 1,900 ™ 
ee ae 400 3,000 2,800 
DEED ela cineddcciyey 100 900 30 
EE ks ake nave va netea 400 300 300 


FRIDAY, DECEMBER 7, 1928, 


Cattle. Hogs. 
eT ere 2,000 25,000 ‘Ine 
ND TREY 60 ce nantes 1,500 6,500 15m 
WN ohn eet acs. cde 1,300 7,000 8.0) 
ee EE san pcs cath mAn eens 1,000 15,000 1,0 
87 SARE ieee 1,300 6,000 500 
SE GT Gaedescutccuns 1,500 6,500 2.509 
EE ee ’ 15,000 1.509 
Oklahoma City .......... 1,400 
Fort Worth ............. 2,000 900 oy 
DNR: 55a cnn wiscwces 200 1,000 10 
EE Bide bed cy Gees 300 1,100 = 1,4 
MOMENI nn sais Savesicase's 300 2,200 4 
Indianapolis ........... ; 700 10,000 500 
a ic nteieg Sig ska oe anes 2,500 1,00 
SEMONNEEE Sap soccecahess 700 7,000 » 
nes LE OEE EE 200 = 7,500 = 3.900 
Ee eee ry 200 2.900 2.60 

—_?o-—— 


SLAUGHTER REPORTS © 


Special reports to The National Provisioner 
show. the number of livestock slaughtered at the 
following centers for the week ended December 
1, 1928, with comparisons: 





CATTLE. 
Week Cor. 
ended Prey. week, 
Dec. 1 week. 1927, 
BE eee ere ee | 20,370 26,577 26,80 
MD SRE. cnc ow secs +876 18,147 28,089 
Mab ee eh cschoeh yes ' 17,5388 19,014 
Ee MD. isicsneeGeubian® »739 = =11,859 12,077 
i 6,961 7,943 10,251 
MEO MEME” ~'5 5 o'e 6 c's'c'0e 8% a 7,298 10,64 
iSeries J 2,086 ante 
| ae 5,495 7,817 one 
Philadelphia ............ 1,295 1,452 162 
ED 5b oeNbs ns oe 981 1,334 5,982 
Oe ae ae 1,250 1,528 1781 
New York & Jersey City 8,260 9,190 8,02 
Oklahoma City ......... 2,743 4,678 6,286 
eS ee 2,490 3,371 onde 
RE aitehend Godt somes 2,750 3,708 oe 
Ea ae a 89,929 124,526 180,957 





ee a, oe 115,600 192,700 167,500 
ees OMIT ooo os ose 29,198 38,921 28,861 
Se RS 6,699 37,959 35,408 

_S = eee are 30,143 56,106 43,87 
el eae 21,8383 42,482 26,387 
oe) A oe 15,820 30,552 28,841 
1. ie Re ae 7,614 668 «.. 
ky Sar 5,847 6,402 oe 
Philadelphia ...-........ 20,328 18,440 19,08 
Indianapolis ............ 28,027 36,610 651,88 
Doh oa Sins a's 9 sie ,006 19,886 16,49 
New York & Jersey City 55,210 64,083 65,05 
Oklahoma City ......... 5,148 7,385 5,072 
SS ee Se ee 3 20,422 22,985 Be 
Ee cis ins ‘hin isa ache 8,473 6,867 me 
ee ere 411,368 588,062 488,240 

SHEEP. 

SAC rerPP Pr Este ts 41,915 48 45,512 
OS eee 15, 16, 18,487 
CRS S655,65' 0 SosaG eee 25,746 26,312 28,687 
ig RR Saeeiaeeione 6,738 5,752 10,18 
ee ee eer 16,202 16, 20,318 
NEEM acco ho ce sa or i “ 11,689 
; Sere 2 918 ae 
Wart Werth ...5..0..00. 2,144 2,002 ... 
Philadelphia ............ 5,402 4,511 61% 
Indianapolis .'............ 1,081 4,500 
hha ERR 5,896 194 4,057 
New York & Jersey City 54,578 847 58,250 
Oklahoma City .......... 223 18 
EE ‘eccvscckwweaes 600 890 aves 
Fer 1,616 3,272 sen 
SRA e i ootire ss, 186,961 195,531 208,800 


What are the temperature requife 
ments in the hide cellar? How do tem 
peratures affect shrinkage? the 
“Packer’s Encyclopedia,” the 
packer’s guide. 
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December 8, 1928. 
PACKERS’ PURCHASES 


ses of livestock by packers at principal 
gaters for the week ended Saturday, December 
1928, with comparisons, are reported to The 
Hational Provisioner as follows: 
CHICAGO. 
Cattle. Hogs. Sheep. 
-. 6,744 5,800 16,502 


4,601 7,800 12,387 
1,875 17,300 5,981 
111 9,200 045 


‘ 2600 se 
3,800 are 





ry 35 Co 1,950 

Libby, McNeill. :” Libby. 1,029 

Brennan Packing Co., 6,000 nee’ ‘Minter | & 

6,400 hogs; Independent Packing Co., 

Rey Lunham & Co., 2,500 hogs; Western 
& Provision Co., 8,600 hogs; Roberts & 

ous, 8 00 nee: Agar Pkg. Co., 4,400 hogs; 


30,700 h 
es: Cattle, 50, 870; calves, 6,640; hogs, 115,- 
900; sheep, 41,915. 
% KANSAS OITY. 
Cattle. Calves. Hogs. Sheep. 
































Armour & Co. ...... 2,252 458 5,174 2,687 
Cudahy Pkg. Co. .. 2,389 754 4,325 3,594 
fowler Pkg. Co.... 318 wine aan venus 
Morris & Co. ...... 1,606 660 3,178 1,562 
Swift & Co. ...... 2,372 592 10,199 2,693 
Wilson & Co. ..... 2,832 825 5,303 4,025 
local butchers .... 656 182 =1,019 497 
Metal .ccccccees --12,425 3,421 29,198 15,058 
OMAHA, 
Cattle and 
Calves. Hogs. Sheep. 
MPN 0, 0.5.6 8a ce ees 1,895 6,853 6,756 
Qudahy Pkg. Co. ........ 2,817 5,639 6,104 
SENS, OO, sec ve0decic 1,137 ~—-6, 061 ie 
BETO, 6 ceceecseus - 952 1,668 3,618 
oe i Seer 2,527 5,043 10,318 
Glassborg, M. ........2. 4 esas wae 
29 . Sides 
‘ sees eeee 
220 ° 
47 ewes e 
inae 1,365 
— 3,464 
‘ 9,976 
.. 9,815 40,069 
8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co. ...... 1,475 564 3,680 1,133 
Swift & Co. ...... 1,650 869 5,670 2,561 
Sashes 1,453 447 1,200 1,050 
East Side Pkg. Co. 1,049 dicey 4,941 aidan 
BE Tanacsaeeseoee 3,112 930 14,702 1,985 
ASR 8,739 2,810 30,143 6,738 
ST. JOSEPH. 


Cattle. Calves. Hogs. Sheep. 
. 2,661 492 10,409 11,082 
- 1,490 228 5,801 3,447 
- 1,958 120 5,434 1,683 
‘“ - 1,919 _ mm 5,941 932 
» 8,028 028 ~4,187 27,585 17,144 
SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 

Cudahy Pig Co. .. 1,845 = He 2,572 




















Armour aoa aeane ; 14 6,83: 4,810 
maahee 1,355 19% 4,165 4,267 

Smith Bros. ....... cose 
a, butchers ... 82 7 wees otine 
Rettachnsese% 922 70 10,388 1,893 
FERS 5,261 562 28,741 138,542 


Cattle. Calves. Hogs. Sheep. 














Morris & Co. ...... 659 357 —- 2,338 111 

Wilson & Co. ...... 1,288 409 2,308 112 

Sa 80 ates 502 a 
(ee 1,977 766 5,148 223 


ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 











Armour & Company 2,381 2,656 15,572 5,353 
Cudahy Pkg. Co. Se Ta eae Se 
Hertz Brose eee 95 9 pee 
Swift & Company.. 3,825 4,186 24,588 8,125 
United Pkg. Co.... 1,333 WA. 32. 8 
MS Cig scscecess 1,099 .... 14,020 500 
Re 9,047 8,197 54,255 13,986 | 


WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 1,187 406 8,661 578 


Dold Pkg. Co....... 272 36 5,097 
Wichita Dress Beet Shs! ss a ‘ 
Keefe-LeStourgeon 17 a sete me 











MM ove asces 1,557 442 18,758 582 














DENVER. 
Cattle. Calves. Hogs. 
Swift & Company... 547 183 2,352 
Armour & Company 1,026 121 1,904 
Blayney-Murphy .... 296 61 1,244 
CCR <sccieccicevecs.) S86 45 876 
TEE Senweseecses 2,195 410 6,376 
INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Outside buying ..... 901 1,288 27,350 
Kingan & Co. ...... 686 613 23,089 
Indpls. Abt. Co. .. 1,071 16 748 
Armour & Co. - 429 soe 2,860 
Hilgemeier Bros 3 179 
Bros. 100 4 ones 
Bell Pkg. Co. 90 oan 330 
Riverview Pkg. Co. 21 eae 190 
Schussler Pkg. mice Seas ose 519 
Meier Pkg. Co. .... 80 9 268 
Ind. Prov. Co. .... 94 2 223 
Maas-Hartman Co.. 19 4 sons 
Bea FRR 5 aixes Sse 2 27 
Hoosier Abt. Co. .. 18 ‘eke “aia 
OEE Sc ee vienke es 425 156 675 
DORR cakk kan oe ;.. 3,939 2,119 56,540 
CINCINNATI. 

4 Cattle. Calves. Hogg. 
C. A. Freund....... 120 t+ 151 
8, W Sieiaecs meets 6 Keue 
J. Hilberg & Son... 8 16 skew 
Gus. Juengling .... 104 70 wate 
BE. Kahn & Sons Co. 931 141 6,548 


Kroger Gro. & Bkg. 

ee be 29 42,943 
Lohrey Pkg. Co..... kes 2 
H. H. Meyer P. Co. 21 cone Cee 
W. G. Rehn & Son. 100 51 duxis 
A. Sander Pkg. Co. 5 cove: ae 
J. Schlachter & Son 147 12 eves 
J. & F, Schroth P. Co. 8 “the = 











Vogel & Son........ 7 
J. F. Stegner....... 187 100 wees 
DotA cs svcctesccs Ree 580 19,785 


MILWAUKEB. 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co. 1,517 4,491 7,549 
U. D. B. CO Y. 34 
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Sheep. 
2,232 
1,221 

“p42 
3,995 





Sheep. 
3,180 
416 


13 
“47 


204 
3,947 





Sheep. 
158 


267 


592 





Sheep. 





kets 


Cor. 
week, 
1927. 





1 
17,295 


548,595 


45,572 
18,487 
33,989 
10,168 
24,321 
17,193 
108 
4,937 
1,080 
841 
1,118 


9,856 





0., N. deat ee 
a Layton Co..... .. soos. 
R. Gumz & OCo.. 149 31 92 
Armour & Co., Milw. 628 2,395 sense 
‘Armour & Co., Chi.. 23 oaee wisn 
per 318 148 159 
TIOMETS ccciviccvce -» 505 69 7 
TOtal  svecccccccee BUG 7,508 OOS 
RECAPITULATION. 
Recapitulation of packers’ purchases by mar! 
for the week ended December 1, 1928, with com- 
parisons. 
OATTLD. 
Week 
ended Prev. 
Dec. 1. week. 
26,577 
15,477 
15,239 
“ 11,859 
Ce WE cote taceoesucs 8,028 9,301 
Saar 5, 7,830 
Oklahoma City ......... 1,977 3,502 
Indianapolis ............ 3,939 4,813 
eS eee 1,808 2,171 
MERWOEESO | occ. cccccsees 3,174 29) 
Soe 1,557 b 
WE oo x'cerd eorew'sete seen 2,195 5,103 
Be PD ives ccewesevscs 9,047 12,724 
EE sic ieleeesinkicweces 88,335 120,571 
*Includes calves 
HOGS. 
ka cates wae oe --115,600 192,700 
Kansas Clty wccccccese 38, 
ie ig aiws agers wodesenes Gam 49,296 
St. Louis speccccices Gee GBaae 
St. ge aoaces ‘ohana lee 51,210 
Sioux City ..........0.. 20,241 388, 
Oklahoma City ..... aed: ae %, 
SEs ao saeaeie coos OB 77,792 
Cimctmmath 2.0. ccccccccs 19,785 22, 
Milwaukee ......cccccecs 9,025 19,371 
Wichita ..... ree meg 
peer eee ee 1 
St; Paw seccc sects és 54,255 86,611 
Petal | s.<ces secccccces 436,223 655,687 
SHEEP. 
Chicago ...cccccccccccces 41,915 48,177 
kennes (| Pre pres .-. 15,058 16,080 
ME cod euicds vc dunk - 26,796 29,764 
St. De ravi decneccsts .- 6,738 5,752 
BE FOE aise oi cecececaes 17,144 16,806 
SigaE CF nv ove ccccenes 18,542 17,472 
Oklahoma ie 223 244 
anapolis ....... cece ee 
Cincinnati .......ccceess 592 1,179 
— SUckvege rates 1m 1,354 
WHEE | Sacsdpdicsidccncee 
DOMVEP ccccccscccccesess 3,995 6,370 
St. Paul Giienreks Cabev's 18,986 22,526 
Motel. ccccsccccovseseces 145,619 165,055 


167,670 


45 
CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 


RECHIPTS. 


Cattle. Calves. Hogs. Sheep. 
Mon., Nov. 26...15,025 2,872 35,676 16,060 
Tues., Nov. 27... 7,862 2,536 30,247 6,810 
Wed., Nov. 28. . 18,585 2,019 16,970 13,208 








Thur., N Holiday: 
Fri., 411 04: 21,851 
Sat., 7,000 2,000 











go 58, 
Two years ago. 768,150 15,803 178,846 99,110 


. as receipts to Dec. 1, with comparative 
otals. 








—November— ‘Year 

1928. 1927. 1928. 1927, 
ORG eo cues 188,995 216,948 2,249,787 2,617,333 
Calves ...... 43, 466 45,180 696,445 642, 232 
a 578, 5383 577,637 7,467,595 6,689,094 
Sheep ......228,970 219,117 3 528,981 3,425,561 

SHIPMENTS. 
“a Cattle. Calves. Hogs. Sheep. 

Mon. -» Nov. 26... 3,259 ouad 1,385 1,502 
Tues., Nov. 27... 2, on 160 6,245 2,535 
Wed., Nov. 28.... - 4,704 201 2,780 5,026 
Thur., Nov. 29.. Holiday: 





Fri., ‘Nov. 80.... 2,423 213 «83635, 248 
Sat.,, Dec. 1..... 100 .... 1,000 ‘1,000 














Total this week.12,965 574 19,773 15,303 
Previous week ..18,609 844 21,3385 17,471 
Year ago . '21,653 1,547 , 26,299 
Two years ago. .28,136 1,865 60,112 31,897 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended Dec. 1..$12. 4 $ 8.75 $5.90 $13.00 
Previous week ..:.. 14.15 8.85 5.75 13.10 
WORE. capi eminence ccd: Aeete 8.60 6.00 13.75 
1006 ‘wi 32.22.2004 20.10 ©11.00 6.00 12.90 
TOES Nieidiccce cc See. 1b 8.00 15.70 
ph Eerrorrrerre te | 8.50 7.15 14.00 
1928)... es. e eee ee oh) 8.90 6.70 7.25 12.75 








A 


< 


. 1923-1927'*...1310.75 $ 9.20 $ 6.90 $13.80 
SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, ee a _ sheep for pack- 
ers at the Chicago St 





*Week ended Dec. 1...... 33,000 108,000 45,000 
Previous week ...... . 41,750 93,507 46,795 
pS RS oe - 102,146 49,088 
SOE aSives ceteleccn - 40,014 118,734 67,213 
BOE. cevsdyvecnvevese «+++ 44,258 143,198 54,613 
SOMO Se Scscdinceties 111. 52,084 278,914 58,710 


*Saturday, Dec. 1, estimated. 


HOG RECHIPTS, WEIGHTS, PRICES. 


Receipts, average weight and top and average 
prices of hogs, with comparisons: 


Average 
No. Wet. ——Prices—— 
received. Ibs. Top. Avg. 
*Week ended Dec. 1..127,900 2385 $ 9.00 $ 8.60 
vious week .......214,842 233 9.30 8.75 


7. ce cccccccccccce + +220,217 227 9.55 8.65 
ME Saar Sirncsraawe -178,846 237 12.15 11.90 
bi ee a Pere airy 203,857 241 11.75 11.15 

ME Kn newenvecedeees 884,295 227 9.90 9.00 
WO ssc tn ceees cosines -308,741 235 7.40 7.00 


Avg. 1923-1927 ....295,200. 2338 $10.15 $ 9.55 











ae and average weights for week ended 
Dec. 1, 1928. 


HOG SLAUGHTERINGS. 


Chicago en hog slaughterings for the week 
ended Dee 1, 1 928: . . 24 










BOE OO Sicidccdcscicvasesdcibedcein 5,800 
SE OS, Scan naewacccevekasmekbae 2,600 
ME Ce NE a Sicccthenvsctacunviesds senstien 7,800 
PE IG. cb bcccwcisnndespete<déeweds 3 
BE OE GR Nv dc cccdweeecshascevaveseaseee 17,300 
MERE EEN hc wdGesicvenshaticn cysbawaaee 9, 
Boyd-Lunham chides Caer tudes odesh ikea 2,500 
Western Packing Go.” ROT NE a ey 8,600 
NNN IR vane we déccevevevssddceseue 8,500 
Miller & Hart val tanaeWkhadad ens cube ken 6,400 
——a Packing Co. dievk. cen eeaveddan 2,500 
yea — “ae ag Seteb een svckcwsenes 6,000 
Agar Pack Secweviaverdysawuseeesia ® 
GENE cha dsaccencvaceucéeckncoss cosccesee 30,700 
TURES a nwans cece eutve’s eda dalgere saa de betwied 115,600 


Previous week . 
a ago ...... 


(Chicago livestock prices on opposite page.) 
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COLD STORAGE ROOMS 





PENNSYLVANIA RAILROAD 
Commissary Dept. 
Sunnyside Yards, Long Island, N. Y. 
Insulated with 


Crescent 100% Pu Corkboard 


(Made in U.S.A.) 
Furnished and installed complete by 


“United’s Service” 


Note the complete equipment of shelves, racks, meat 
hooks, drip pans, drains, lights, etc. 

You, too, can have efficient and economical rooms if 

you will make use of “UNITED’S SERVICE.” Call on 


us for prices on your next job. Orsend for literaturenow. 


UNITED CORK COMPANIES 


Main Office and Factory 
Lyndhurst, N. J. 


Branch Offices in Principal Cities 


























8, 1993 
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» Meat 
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REFRIGERATION NOTES. 
The Kirkwood Refrigerators Co. has 
incorporated at Kirkwood, Mo., by 
Franz and George Boaz. 
lians for erecting a $30,000 plant at 
Pritton, Okla., are being prepared by 
we Zero Ice & Cold Storage Co., of 
Wishoma City, Okla. 
“General construction contracts have 
wen let for the proposed $1,250,000 
itions to the cold storage plant of 
the United Cold Storage Co. at Kansas 
City, Mo. The new unit will be eight 
tories high with two stories uhder- 
d and will provide 25 per cent 
more trackage accommodations. 

The Louisiana Refrigerated Products 
(o, has let contracts.for construction 
of a plant at Bossier City, La. 

The Bourland Ice & Cold ‘Storage 
Co. Fort Smith, Ark., has acquired the 
plant of the United Public Service Co. 

The East Coast Utilities Co. is erect- 
ing a cold storage plant at Dover, Del., 
to be three stories high with a total 
area of 26,000 square feet. 

The plant of the Arlington Ice & 
Cold Storage Co. at Arlington, Ga., now 
is being operated by the Baker County 
Power Co. 

- The cooperative cold storage plant at 
Naylor, Ga., is being enlarged to a con- 
siderable extent. 

Contracts have been awarded by Mike 
Mascari for construction of a cold stor- 
age plant at 311 East Jefferson St., 
Kokomo, Ind. 


A large eastern corporation is re- 
ported to have taken an option on all 
holdings of the Hocking Ice & Storage 
Co, Logan, O. 

Louis Block of Donoff Bros. & Block, 
Dayton, O., has recently acquired a 
site on which it is planned to erect a 
modern warehouse and cold storage 
plant. 

Plans are being prepared by J. E. 
Harper, director of public welfare, 
Columbus, O., for construction of a cold 
storage plant at an estimated cost of 
$150,000. 

Charles H. Casper is preparing plans 
for W. A. Donnelly, Philadelphia,. Pa., 
for a proposed cold storage plant. 

Se 

F. M. FULLER JOINS JAMISON. 

J. V. Jamison, jr., president of the 
Jamison Cold Storage Door Company, 
of Hagerstown, Md., and the Stevenson 
Cold Storage Door Company of Ches- 
ter, Pa., has announced the appoint- 
ment of F. M. Fuller as general sales 
Manager of the two companies, taking 

place of F. M. Aday, whose recent 
— death was mourned by his many 

s. 

To the refrigerating industry Mr. 
ler needs no introduction. He is a 
gtaduate mechanical engineer who has 
Specialized throughout his business life 
studying refrigeration problems in al- 
Most every capacity, from the drafting, 
signing, erection and operation of re- 
frigerating plants of all types, through- 
out the country. His new position gives 
the opportunity to extend his work 

to an international scope, for Jamison 
and Stevenson ‘doors and other prod- 
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ucts are being used in every civilized 
country—even on the high seas, for 
there are many ships whose food sup- 
plies are protected by these doors. 
During the last nineteen years Mr. 
Fuller has been associated with the 
De La Vergne Company in the refrig- 
eration and ice machine division, be- 
ginning as plant layout draftsman and 
rising to the position of sales manager. 
In addition, for the last ten years he 
has done considerable consultation 
work, which has included the design- 
ing of ice plants, cold storage plants, 
fish freezers, ice storage houses, ice 


F. M. FULLER. 


cream plants and other industrial re- 
frigerating systems too numerous to 
mention here. 

In this respect he will be a valuable 
aid to the Jamison and Stevenson or- 
ganizations, which began as pioneers 
and have constantly striven to main- 
tain the highest efficiency in the part 
of the installation and operation to 
which their products are applied. 

Mr, Fuller is a member of the Amer- 
ican Society of Mechanical Engineers 
and American Society of Refrigerating 
Engineers, and is a member ‘of the 
council and one of the directors of the 
latter organization. 

——- fe 
NEW TYPE REFRIGERATOR CARS. 


Refrigerator cars containing new fea- 
tures of interest to the refrigerating 
engineer and the meat packer have been 
ordered recently by the Pennsylvania 
Railroad. The general details of these 
ears, 550 of which will be placed in 
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Ice and Refrigeration 


service, were given in a recent issue of 
Ice and Refrigeration. These are as 
follows: 

“The underframe, and both inside and 
outside shells are steel. The insulation 
is of high value, giving low conductiv- 
ity. ' Ice bunkers are located in each end 
of the car, and the capacity is 7,000 
pounds of chunk ice per bunker. Slatted 
wooden floor racks extend over the full 
length of car floor, between bulkheads, 
to provide circulating air passageways 
beneath and through the lading. ; 

“Two hatches, in the roof of each 
end of car, provide means for icing, 
when the car is used as a refrigerator; 
also means for ventilating the lading, 
when a ventilated car. The bulkheads, 
separating the ice bunkers from the 
lading space, have openings at the top 











Small Space Re- 
quired for This 


Refrigerating Unit 


What better use 
could be made of a 
space 3’-8” long by 
18” wide than to in- 
stall an automatic 
Frick Refrigerating 


Unit? ' 
Distributors 
‘everywhere. Bul- 


‘letins free on re- | 
quest. Write now to 
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When it’s open 
it’s closed like this 


the year. 


CHESTER 


% 
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Stevenson’s “Door That 
Cannot Stand Open” 


— opening always 
closed unless filled 
with passing goods 
or man. 

Cuts down so 
greatly the area of 
the opening and its 
duration that it is 
impossible for flow 
to get under way. 

No dry, cold air 
running out at bot- 
tom, no warm 
moisture-laden air 
running in at top 
to ruin goods, ice- 
coat pipes and in- 
crease _refrigera- 
tion losses. 


Thousands of users in all lines have found it saved its cost 
in a single August; made money for them all the rest of 


Shall we send full details? 


Stevenson ColdStorageDoorCo. 


Makers of Cold Storage Doors since 1888 


PENNSYLVANIA 


FACTORY AGENTS AND DISTRIBUTORS: Stanton-Thompson Cor- 
poration, 2 W. 45th St., New York City; Gay Engineering Corporation, 
2650 Santa Fe Avenue, Los Angeles, 525 Fourth St., San Francisco 








and Ice Making 


Plants 
for the 


Meat Products Industry 


Horizontal 
Compressors 
8 Tons 
Capacity 
and up 
Vertical’ 
Compressors 
1 to 60 Tons 


Complete Data Promptly Furnished 


806-826 Clinton St. 


EST. 1867 
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The Vilter Manufacturing Co. 
Milwaukee, Wis. 








for the 


PACKER, SAUSAGE MAKER, RENDERER 
AND BY-PRODUCT MANUFACTURER 


Ammonia or Carbon 
dioxide systems of 
refrigeration 
Write for Bulletins 





































461 Eighth Ave. 





99:3% Pure Cork Board 





Backed by 63 years of cork business. 


L. MUNDET & SON, Inc. 


Branches in all leading cities. 


Established 1865. 
Mundet “Jointite” Cork Board is a superior insulation for ice 
tanks, cold storage houses, roofs, walls, and floors. No job 
too large or too small. 


New York City 
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LUSE-STEVENSON CO. 


307 No. Michigan Ave. 








Chicago, Ill. 
—— 
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CAUSTIC SODA 
uiQuiD CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 


SPECIFY 


SODA ASH 
BLEACHING POWDER 
ANHYDROUS AMMONIA 
AQUA AMMONIA 





HE c pl facturing and 

shipping facilities of the Mathie- 
son plant at Niagara Falls, New York, 
assure every purchaser of Mathieson 
3 Ammonia utmost value in product 
as well as ucmosc efficiency in service. Warehouse stocks at all 
distributing centers. Just specify EAGLE-THISTLE Ammonia. 


The MATHIESON ALKALI WORKS Zc 


250 PARK AVE. NEW YORK CITY 
PHILADELPHIA CHICAGO PROVIDENCE ‘\ CHARLOTTE CINCINNATI 
a Works: Niagara Falls, N. Y.—Saltville, Va. 
*% Warebouse Siocks at all Distributing Centers 

& 








"kh 


MATHIESON 
AMMONIA’ © 
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MEYERCORD 


DECALCOMANIA 
for Truck Lettering f 
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se * 











Save on your truck and wagon lettering! Get exact 
uniformity of design and colors! 
when any argument need be made for Meyercord 
Decalcomania as the improved method for lettering 


The time has passed 


and trade-marking trucks. 


Successful firms, both large and small, nationally or 
locally known, have found Meyercord Process Letter- 
ing, Insignia and Trade-marks more accurate, more 
uniform, more economical and speedier than hand 
painting. Whether you have ten trucks or several 
hundred, your advantage lies in this method. 


Write for further information 


SHE MEYERCOSRD CoO. 


maO SOUTH LASALLE STREET, 


CHICAGO 





and bottom for air circulation. The 
warmer air, being at the top, moves 
gradually toward the bunkers, where it 
is cooled, flows downward, percolating 
through the interstices and around the 
block ice, and the cooler air then flows 
toward the center of the car, under the 
flor racks, passing through the slats, 
and, upward, through the ladings, as it 
becomes warmer, by taking heat from 
the lading. The air circulation is con- 
tinuous throughout the trip. 

“When the cars are used for ventila- 
tion the hatches are opened, the open- 
ings being toward the ends of the car, 
permitting air to flow in at the head 
end, pass through the car, and leave 
through the hatches at the rear end. 
The velocity of air through the car is 
then dependent on the train speed. 

“The car may also be used for com- 
modities requiring neither refrigeration 
nor ventilation. In that case the bulk- 
heads are collapsed, the floor racks are 
folded back, or may be removed and 
more space made available for lading.” 


Xs 


AGRICULTURE NEEDS SCIENCE. 
(Continued from page 28.) 
University on the evening of December 
9. Packers, livestock and government 
eaders and members of the University 
faculty to the number of one hundred 

were present. 

The toastmaster was Dean Gordon 
J. Laing of the Graduate School, and 
vice president Homer T. Davison of the 
Institute weleomed the guest of honor 
in behalf of the Institute. Dean Charles 

nklin Curtiss of the Iowa State 


College and Assistant Secretary of 
Agriculture Renick W. Dunlap were 
speakers. At the speakers’ table with 
those just named were Gustavus F. 
Swift, Samuel R. Guard, editor of “The 
Breeders’ Gazette,” and Paul I. Aldrich, 
editor of THE NATIONAL PROVISIONER. 


Livestock and Meat Industries. 


Mr. Dunlap, in an address on “The 
Importance of the Livestock and Meat 
Industries to Agriculture,” said that 
the position of the livestock producer 
was improving consistently. “The 
livestock producers of the United States 
have passed through very difficult 
times during the post-war agricultural 
depression but from the position of a 
few years ago, when the relative aver- 
age prices of meat animals were at the 
bottom of the agricultural list, they 
have now reached a point where their 
relative prices are near the top. 

“The problem of livestock producers 
is to control production and marketing 
to prevent as far as possible periodical 
over and under supplies, with accom- 
panying unduly low and unduly high 
prices. A stable supply of animals for 
slaughter and reasonable stability. of 
livestock prices are also of great ad- 
vantage to the packing industry, and 
the retail meat business can operate 
much more satisfactorily under similar 
conditions. 

“Importance of the livestock producer 
in agriculture is indicated by the fact 
that seventy per cent of the area of the 
farms of the United States, and an ad- 
ditional large area not in farms, is util- 
ized for the production of feed for live- 
stock, and fifty-six per cent of the total 


value of all agricultural production 


comes from livestock.” 


Our Debt to Denmark. 

Dean C. F. Curtiss, of the Iowa State 
Agricultural College, and President of 
the International Live Stock Exposi- 
tion, spoke of America’s debt of grati- 
tude to Denmark for her contribution 
to standardization of hog types and im- 
proved methods of breeding and feed- 
ing. The example set by the producers 
of that country in their year-round 
production and orderly marketing was 
also one that might be followed to ad- 
vantage by this country. 

Professor Curtiss paid a fitting and 
graceful tribute to Dr. Ellinger for the 
important part he had played in the 
agricultural and livestock development 
not only of Denmark but as an exam- 
ple to the whole world. 

Packers at the dinner _ included 
Charles E. Herrick, Brennan Packing 
Co., and Oscar G. Mayer, Oscar Mayer 
& Co., former presidents of the Insti- 
tute; vice president W. L. Trainor, J. 
M. Chaplin, A .T. Kearney, A. N. Benn 
and F. M. Simpson, Swift & Company; 
Willard C. White, vice president, T. G. 
Lee, E. N. Wentworth and R. A. Cle- 
men, Armour and Company; Dr. 
R. F. Eagle, Wilson & Co.; R. B. 
Dr. R. F. Eagle, Wilson & Co.; R. B. 
Simpson, Miller & Hart; Dr. C. R. 
Moulton, Institute of American Meat 
Packers; W. H. Gausselin, Henry B. 
Hetzel and Arthur W. Cushman. John 
A. Kotal, secretary of the National As- 
sociation of Retail Meat Dealers, also 
was a guest, as was Dr. Tage U. Ell- 
inger, son of the guest of honor. 
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Give Each Order Their 5 
Personal Attention 


Cash Provisions -Beef -Etc 
Central ‘Uture Provisions - Grain o® Cotton 


6889 Members Chicago Board of Trade 


Daily Price List Sent on Request 


J.C.Wood & Co. | 
105 W. Adams Street “—S_BROKERS _—“Thcace 

















Packing House Products 
Oldest Brokers in Our Line 


Bight Phones 
All Working 
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WS fake & Company, Juz 


Brokers, Importers and Exporters for the 
Pacific Coast Market 
Provisions, Fats, Oils and all By-Products 


SEATTLE, WASH, All Codes PORTLAND, ORE. 
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JOHN H. BURNS CO., Broker 


Export Packing House Products Domestic 
407 Produce Exchange, New York City 
Member New York Produce Exchange 
Cable Address: “Jonburns” 

Oodes: Cross, Kelly, Utility (Livestock Ed.) Lieber’s (5th Ed.) 
Rep., Wynantskill Mfg. Co., Stockinettes, Troy, N. Y. 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Plants, Cold Storage, Manufactaring 

Plants, Power Investigations 


1184 Marquette Bldg. 

















H. L. WOODRUFF, INC. 


Live Wire Brokerage Firm 


446 W. 14th St. New York City 
Telephones: Chelsea 7996-7997 











H, P. Henschien R. J. McLarea 
HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Ill. 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 





a 











s C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bldg., Cincinnati, Ohio 


Provisions, Oils, Greases and Tallows 


Offerings Solicited 
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THOMSON & TAYLOR 
COMPANY 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 
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Main Office 
140 W. Van Buren St. 
CHICAGO, ILL. 
All Codes 


i-GecJAMEns COMPANY 


PROVISION BROKERS 


Branch Office 
148 State St. 
BOSTON 
Cross Code 





We specialize in taking 
care of the require- 
ments of buyers located 
all over the United 
States and Canada. Of- 
ferings telegraphed 
promptly on receipt of 
inquiries. 








Beef, Provisions, Packing House Products, 
Tallows, Greases, Fertilizer Materials, Bone 
Materials, Animal Feeds, Whale Guano, 
Bird Guano 


. AI quotation sheets will 


We trade in Domestic, C li Europ 
Australian, New Zealand and South 
American products on 
brokerage basis. 


On request, our com- 
plete provision, fresh 
meat,  packinghouse 
products, tallow and 
grease daily market 


be mailed to any mem- 
ber of the trade free of 
charge; also our period- 
ical market reports. 
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Chicago Section 


A visitor from Indiana this week was 
Kuhner, president of the 
Kuhner Packing Co., Muncie, Ind. 


F, Boyd, treasurer of the New Zanes- 
ville Provision Co., Zanesville, O., was 
in the city on business several days ago. 


Cc. S. Hughes, of the Hughes-Curry 
Packing Co., Anderson, Ind., spent a 
day or two in Chicago early in the 
week. 


E. G. James, of E. G. James & Co., 
Chicago provision brokers, was out of 
town this week on an Eastern business 
trip. 


Frank J. Dorre, purchasing agent for 
Armour and Company. at East St. Louis, 

nt the Thanksgiving holidays in 
Chicago with Mrs. Dorre. 


E. W. Sheets, chief of the division of 
animal husbandry of the U. S. Depart- 
ment of Agriculture, was a visitor to 
the International Exposition. 

Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 32,245 cattle, 10,524 
calves, 119,115 hogs and 47,471 sheep. 

J. C. Good, vice-president and general 
manager of the Nelson Morris Packing 
Co., Los Angeles, Calif., is in the city 
on his way home from a trip to the 
Kast. 

W. W. Krenning, secretary and man- 
ager of the beef department of the St. 
Louis Independent Packing Co., St. 
Louis, Mo., spent a few days in the 
city early in the week. 


A. L. Nagel, vice-president of the 
Kroger Grocery & Baking Co., Cincin- 
nati, O., was in Chicago this week. His 
company is one of the dominant meat 
and grocery chains of the country. 


Frank Kohrs, secretary and treasurer 
of the Kohrs Packing Co., Davenport, 
la., was in the city the greater part of 
this week, taking this occasion to visit 
the International Livestock Exposition. 


Melvin C. Romberger, in charge of 


hide standardization investigations 
conducted by the U. S. Bureau of Agri- 
cultural Economics, Washington, D. C., 
spent the week in the city attending the 
livestock show. 


Herbert M. Wiggs, for the past 12 
years a member of the St. Louis staff 
of Swift & Company, and _ recently 
assistant beef buyer there, has been 
transferred to Chicago as assistant beef 
buyer. Mr. Wiggs began with the 
Swift organization as a messenger boy. 


Dr. Frank M. Surface, assistant di- 
rector of the U. S. Bureau of Foreign 
and Domestic Commerce, Washington, 
D.C., in charge of domestic commerce, 
and E. G. Montgomery, chief of the 
Foodstuffs Division, were in Chicago 
this week. 


A. T, Edinger of the U. S. Bureau of 
Agricultural Economics, and K. F. 


Warner, in charge of the meat labora- 
tory of the U. S. Department of Agri- 
culture at Beltsville, Md., both attended 
the livestock exposition. Mr. Warner 
officiated in the meat exhibits and the 
meat judging contests. 

Provision shipments from Chicago 
for the week ended Dec. 1, 1928, with 
comparisons, are reported as follows: 

Cor. week, 

Last wk. Prev. wk. 1927. 
Cured meats, Ibs...17,288,000 20,115,000 17,019,000 
Fresh meats, 1bs. .31,253,000 35,569,000 39,595,000 
Lard, 1D8. .......3 8,116,000 9,021,000 6,236,000 

C. E. George, for many years West- 
ern manager of a well-known tempera- 
ture instrument company, has recently 
joined the sales staff of the Taylor 
Instrument Companies of Rochester, 
N. Y. He will be associated with the 
Chicago office of the company, with 
headquarters at 58 East Washington 
Street, Chicago. 


An active figure at the International 
Livestock Show, held in Chicago this 
week, was Thomas Olsen, division 
superintendent of Canada Packers Lim- 
ited, Toronto, Ontario. Mr. Olsen was 
in charge of the exhibit sponsored by 
Ontario Agricultural College, Guelph, 
Ontario. This exhibit related exclu- 
sively to the hog type preferred by 
Canadian packers, and to the feeds and 
breeding methods necessary to produce 
such hogs. 


C. V. Whalin, chief of the livestock, 
meats and wool division of the U. S. 
Bureau of Agricultural Economics, 
Washington, D. C., and W. C. Davis, 
marketing specialist of the Bureau, 
both were in attendance this week at 
the Livestock Show in the U. S. Yards. 
Another Chicago visitor attending the 
Exposition was O. G. Babcock, entomol- 
ogist for the U. S. Department of Agri- 
culture, in charge of cattle grub 
investigations. 


Frank W. Keigher, manager of the 
packinghouse merchandising depart- 
ment of the Milwaukee Printing Com- 
pany, Milwaukee, Wis., was in Chicago 
this week in connection with activities 
in interesting meat packers in the use 
of printed meat wrappings. Mr. 
Keigher has had broad experience in 
the sale of packinghouse products and 
should know the kind of wrappings 
having strong consumer appeal. He is 
meeting with much success in his work. 

Announcement has been made of the 
resignation of John W. Paton, for the 
past four years general manager for 
Wilson & Co. at Los Angeles. Mr. 
Paton is an old-time packinghouse 
executive with a host of acquaintances 
all over the country. After a trip 
abroad he plans to re-enter the meat 
industry on the Pacific Coast. He is 
succeeded at Los Angeles by A. E. 
Peterson, vice-president of Wilson & 
Co., Chicago, who is removing to Los 
gy to make his home there. Prior 
to Mr. Peterson’s departure from Chi- 
cago he was the guest at a series of 
entertainments given in his honor by 
his local associates. 


BOARD ABANDONS OLD HOME. 


On Friday afternoon, December 7, 
members of the Chicago Board of 
Trade assembled for the last time in 
the exchange hall of the famous old 
Board of Trade building on La Salle 
street, where their activities have for 
so many years been centered. 

Appropriate ceremonies were held 
marking the passing of the old struc- 
ture, including speeches by S. P. Arnot, 
president of the Chicago Board of 
Trade, John F. Bunnell, past president, 
and R. G. Chandler, who is the oldest 
living past president of the Board. 
Group pictures of the members were 
taken prior to the ceremonies. 

The bugle corps of the Board of 
Trade American Legion post partici- 
pated in the ceremonies, which ended 


jwith the ringing of the old bell, sig- 


nifying the end of the old regime. The 
bugle corps then played “taps” and led 
the parade of members to the new 
quarters of the board, where trading 
will be carried on until completion of 
the 44-story skyscraper to be erected 
on the site of the old building, which 
it is hoped will be in May, 1930. 


ed 

H. B. COLLINS DIES ABROAD. 

Herbert B. Collins, head of the pro- 
duce department of Swift & Company, 
Chicago, since 1900, died in the Amer- 
ican hospital in Paris, France, on Dec. 
1. Mr. Collins was 59 years old and 
had gone abroad with his family to 
regain his health. 

He had been with Swift & Company 
for 39 years, joining the organization 
in Kansas City, Mo., in 1889. His com- 
ing to Chicago in 1900 was the actual 
beginning of Swift’s produce depart- 
ment, which he headed from the time 
of its inception. During the war he 
was one of the “dollar-a-year” men, 
heading the bureau of coordination of 
purchases for the U. S. Food Adminis- 
tration. 

Funeral services are to be held in 
Chicago. 

eaneeey eee 
WILSON’S SHORTHORN SUCCESS. 


Another evidence of Thomas E. Wil- 
son’s success as a breeder of Shorthorn 
cattle was given in his fourth annual 
sale at Edellyn Farms, Saturday, De- 
cember 1, when 83 head brought an 
average of $604. Twelve bulls, all sons 
or grandsons of the famous Browndale 
Count, sold for an average of $889.60. 
The top bull brought $2,250, and the 
second, sold to Dean C. F. Curtiss of 
Iowa State College, brought $1,700. 
The 21 females sold averaged $440.50, 
the top price on this class being $835. 

Mr. Wilson won senior and grand 
champion in the Shorthorn class at the 
recent International on his bull, Brown- 
dale Goldspur. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 
6, 1928. 


Dec. 


16-22 


S. P. Boiling Hams. 


*Square Cut and Seedless. 
D. 8. Bellies. 


Other D. §. 
Extra Short Clears 
Extra Short Ribs 
Regular Plates 
Clear Plates 
Jowl Butts 


Prime Steam, tierces 
Prime Steam, loose 


PURE VINEGARS 


Cured. 


16 
16 
15% 
15 
14% 
1444 


MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, DECEMBER 1, 1928. 
Open. High. Low. Close. 
LARD— 
Dec. ...10.85-90 11.25 10. 11.25b 
° 11.95 1 11.90b 
oes ery 12.00n 
. 11.97% 12.25 11. 
- 12.25 12.55 12.3 
GLEAR BELLIES— 
Dec. ...11.82% 11.82% 
Jan. whe 
BS aes sane eeee 
May ...12.72% 12.72% 
SHORT RIBS— 


12.40ax 


10.65n 
11.00n 


MONDAY, DECEMBER 3, 1928. 
Open. High. Low. Close. 
LARD— 
Dec. ...11.05 11.20 11.05 11.17% 
Jan. ...11.87%4 11.87% 7 11.750 
Feb. peee SS 11.85n 
ae 2 74% 12.16 12.00ax 
May "Fo'85 25 
CLEAR BELLIES— 
Dec. babs 
Jan. ...12.05 12.15 
Se cas 
May ...12.65 12.7214 
SHORT RIBS— 
Dec. ...10.65 10.65 10.65 10.65ax 
ésee Sees 10.90ax 
TUESDAY, DECEMBER 4, 1928. 
Open High. Low. Close. 
LARD— 
.-11.07% 11.17% 11.05 11.17% 
- -11.70-73 11.70 11.62% 11.70 
ceed cece 11.80b 
11.95 11.87% 11.95 
12.20 12.10 12.20) 
OLEAR BELLIES— 
Dec. ches se96 11.75n 
Jan. ones eee 12.15n 
. ues % 12.45n 
12.70n 


10.60ax 
se oe 10.85ax 
WEDNESDAY, DECEMBER 5, 1928. 
Open. High. Low. Close. 
LARD— 
Dec. ...11.00 11.00 10.90 11.00 
.-11.65-70 11.70 11.62% 11.65b 
‘ene ones 11.75n 
11.92% 11.87% 11.87% 
12.20 12.12% 12.15» 
OLEAR BELLIES— 
Dec. eta cane 11.75n 
Jom. ...88J J 12.00 12.00 
sans cece 12.30n 
coe 12.60ax 


e0ee 10.60ax 
oces 10.85ax 
THURSDAY, DECEMBER 6, 1928. 


Open. High. Low. Close. 
LARD 


Dec, ery 11.00b 


Jan. - 11.62% -65 11. 65 11.60 


Feb. <a 80 11.80 1L.77 wax 
ee . 11.85 11.85 85 11.85 
May ...12.15 12,15 12.10-12', 
CLEAR BELLIES— 

Dec. osee ecce 11.75n 
Jan. ...11L.8714 3 87% 11.90b 
AEE Oe cents Ay 12.20n 
May 12.50 
SHORT RIBS— 


10.60ax 
10.85ax 


FRIDAY, DECEMBER 7, 1928. 
Low. Close. 


10. 97! 10.97 Bax 
11.6214 
11.90 
12.12b 
11.7744n 


- 12.50 
f RIBS— 


.» 10.50 2 10.50 


10.50ax 
rr 75 10.75 


10. 75ax 


12.12 %ax 
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CHICAGO RETAIL MEATs 
Beef. 


Week 
ended Dec. 6. Cor. wk. 
No. No. » No. No. 
1. 2 @ ° 


Rib roast. hvy. end.35 

Rib roast, It. . 45 

Chuck Roast 34 

Steaks, round . S 

Steaks, sirl. 1st cut. 

Steaks, porterh. 

Steaks, flank 

Beef stew, chuck... 

Corned briskets, 
boneless 

Corned plates 

Corned rumps, bnis. . 


SREBSSEE 
SSS peeseres © F z 


REB 
SIEEREEE 


Hindquarters 

Legs 

Stews 

Chops, shoulder 

Chops, rib and loin. “60 


Mutton. 


nenees 


Shoulders 
Chops, rib and loin. 35 


Iains, S@10 av 
Loins, 10@12 av 
Ioins, 12@14 av. 
Loins, 14 and over.. 
Chops 

Shoulders 

Butts 

Spareribs 

Hocks 

Leaf lard, 


Hindquarters 
Forequarters 


Shoulders 
Cutlets 
Rib and 








CURING MATERIALS. 


Nitrite of Soda, 1. c. 1. Chicag % 
Saltpetre, less than 25 bbl. org ¢. o.b. N. Y.: 
Dble. refd. 6 

Small crystals 
Medium crystals 
Large crystals 
Dbl. rfd. gran. Nitrate of Soda.. 
Saltpetre, 25 bbl. eote, f.0.b. N. ¥.: 
Dbl. refd. gran. 
Small crystals .. 
Medium crystals 
Large crystals 
Dbl. rfd. gran. Nitrate of Soda.. 
Boric acid, carloads, pwd., bbls... 
Crystals to powdered, in bbls., in 
5-ton lots or more “9 
In bbls. in less than 5-ton lots.. 
Borax, carloads, powdered, in bbls... 5 
In ton lots, gran. or pow., bbls... 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chi- 
cago, bu 
= car lots, ‘per ton, —— Chicago, 
Rock, carlots, per ton, f.0.b. Chicago.... 70 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 
leans 
Second sugar, 90 basis 
Syrup, testing 63 and 65 combined su- 
crose and invert, New York 
Standard gran. f.0.b. refiners en 
Packers’ curing sugar, 100 Ib. 
f.o.b. Reserve, La., less he 
Packers’ curing sugar. 250 Ib. bags, 
f.o.b. Reserve, La., less 2% 


ARMOUR SAFETY CONTEST. 


In the semi-annual safety campaigt 
conducted by Armour and Company, 
Oklahoma City plant was awarded first 
place among the nine major plants d 
the company? The Omaha plant fit 
ished second \and the St. Joseph plant 
third. In the .contest a vear ago 
St. Joseph plant finished first, while st 
months ago the St. Paul, Minn., plant 
had the least number of accidents. 














= 
La =| 


i 


rt 


Seemat 


2 


EiTGTEEITTS 
ws ee a ee S 


SERSSEEE 


Sagkf FEEGREEE 


Bae 


Z 
Ss 


£22 


Srsesa 


bist ae ee 


#2 
a 


BEE SRBSBSS8R & 
SSS peeseres -F & 


wears aE 


* 2 


REWZS FS 


set 


December 3, 1928. 


THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ended 


Dec. 6, 1928. 


e native steers .... .26 27 
pr native steers a 26 


teers ...-.-.6e- @2a 
Meiters, good 10% 24% 


18 
quarters, choice.... 
fore quarters, choice.... 


Beef Cuts. 


oe ee Ne No. 2 
Short Loins, No. 1. 
steer Short Loins, No. 2 
loin Ends (hips). . 
Steer — Ends, No. 2.. 


Briskets, No. 

Steer Navel MMA. 56025. « 

Cow Navel Ends ..... eee 
Shanks 


Beef Tenderloins, No. 1.. 
Beef Tenderloins, No. 2. 
tts 


Sweetbreads 
Calf Livers .. 


Tongues, per Ib.. 
lamb Kidneys, per Ib.. 


or Fresh Pork, ae 
— 8@10 Ibs. av. 


yen 


e 
i 


d 
Z 


ENE 


Cor. week, 
1927. 


24 
21 
17 
15 
li 
28 
19 


DOMESTIC S4 USAGE. 


Fancy pork sausage, in 1-Ib. carton.. 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurts in sheep casings...........- 
Frankfurts in hog casings 

Bologna in beef bungs, choice 

Bologna in cloth, paraffined, choice.... 
Bologna in beef middles, choice 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs.... 
Liver sausage in beef rounds 

Head cheese 

New England luncheon specialty. 
Minced luncheon specialty. 


DRY SAUSAGE. | 
Cervelat, choice, in hog bungs... 
Thuringer Cervelet 


Farmer 
Holsteiner 
B. C. Salami, choice 
Milano Salami, choice, in hog bungs.... 
B. C. Salami, new condition 
Frisses, choice, in hog middles 
pa ~ ed Salami 
Pepperoni 
Mortadella, “new “condition 
Capicolli 


Sa8 


SSEsssks 


SAUSAGE IN OIL. 
om style sausage in beef rounds— 


Large tins, 1 to crate..........eseeeeee one 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate 
Large tins, 1 to crate...........sseeeees 6 
Frankfurt style sausage in pork casings— 
Small tims, 2 to crate... .ccccsccccccccces 
Large tins, 1 to crate 
Smoked link sausage in pork casings— 
Small tins, 2 to aa 
Large tins, 1 to 
SAUSAGE MATERIALS. 
Regular pork trimmings 
Special lean pork trimmings 
Extra lean pork trimmings 
Neck bone trimmings 
Pork cheek meat 
Pork hearts 
Native boneless bull” meat (heavy) 
Boneless chucks 
Shank meat 
Beef trimmings 
Beef hearts 
Beef cheeks (trimmed) 
Dressed canners, 300 lbs. and up 
Dressed canners, 350 lbs. and up 
Dr. bologna bulls, setencpesh lbs 
Beef tripe 
Cured wate tongues (can. 


trim.) 
SAUSAGE op 


(F. 0. B. CHICA 
Beef casings: 
Domestic round, 180 pack @55 
Domestic round, 140 pack 53 
Wide export rounds 
Medium export rounds 


@ 
@14% 


-~ 1 domestic bungs 
0. 
Regular middles 


®8HH5HO9898 
“BSSnRae 


ReSk sb 


Bee eID be 


BESHQENS O88O 9 
nigesoaty 


sisi 


quotations for large lots. Smaller quanti es at 
usual advance. 
VINEGAR PICKLED PRODUCTS. 
6.00 


Ib. 
BARRELED PORK AND BEEF. 
Mess pork regular 
Family back pork, 20 to 34 pieces 
Family back pork, 35 to 38 pieces 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces 
Brisket pork 
Bean 4 





53 


COOPERAGE. 


Ash pork barrels, black iron hoops.$1.55 @1. ~ 
Oak pork barrels, black iron hoops. 1.80 @l. 

Ash pork barrels, galv. iron hoops. 1.75 1. 7% 
White oak ham tierces...........- 3.12 
Red oak lard tierces...... ecesceee 2.224% @2.: 
wcccccees 2.42% @2.45 


OLEOMARGARINE. 


Highest grade natural color animal fat 
margarine in 1 lb. cartons, rolls or 
prints, f.0.b. Chicago ......ssseees-> 
White animal fat margarine in 1 Ib. 


White oak lard tierces... 


@25 


21% 
icago 18 
(30 “and 60 Ib. solid packed tubs, 1c an lb. see ) 
Pastry, 60-Ib. tubs, f.0.b. Chicago. . @16 


DRY SALT MEATS. 


1 
one 


Fancy reg. hams, 14@16 lbs... 
Fancy skd. hams, 14@16 lbs 
Standard reg. hans, 14@16 lbs 


hams, choice skin on, fatted.. 
hams, choice, skinned, fatted.. 
hams, choice, skinless, fatted.. 
pienics, skin on, fa = eae 
Cooked picnics, skinned, fatted. 
Cooked loin roll, smoked 


ANIMAL OILS. 


Prime Edible Lard Oil. 
Headlight Burning Oil 
Prime W. Lard Oil 
Extra W. 8S. Lard Oil 
Extra Lard Oil 
Extra No. 1 Lard Oil.. 
No. 1 Lard Oil 

No. 2 Lard Oil.. 
Acidless Tallow O 





per 
Special Neatsfoot oll. 
Extra Neatsfoot Oil. 
No. 1 Neatsfoot Oil 





Prime steam, cash in tierces 
Prime steam, loose 

Kettle rendered, tierces 
Refined laid, boxes, N. 


OLEO OIL AND a 


Oleo oil, extra, in tierces.. 
Oleo stocks 

me No. 1 oleo oil 
Prime No. 2 oleo oil 
Prime No. 3 oleo oil 
Prime oleo stearine, edible....... 


TALLOWS AND GREASES. 


Edible tallow, under 1% acid, 45 titre. 7 
Prime packers ae 9% 
No. 1 tallow, 10% f.f.a. 

No. 2 tallow, 40% f.f.a.. 

Choice white grease 

A-White grease . 

B-White grease, "8% 

Yellow grease, jo@15 tf. f.a.. 

Brown grease, ’o PX ipa iete Raaeia:c 


VEGETABLE OILS. 


Crude cottonseed oil in tanks, f.0.b. 

Valley points, nom., prompt 8% 
White, deodorized, in bbls, ae 2 Chgo.10%@11 
Yellow, deodorized, in bbis.... 10 1 
Soap oa skock, 50% f.f.a., f.0.b.... 

in tanks, f.o.b. 

Sean thy seller’s tank, f.0.b. 
Cocoanut oil, seller’s tanks, f.o.b. coast. 8% 8% 
Refined in bblis., c.a.f., Chicago, nom. .10 10 
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cc) 


Wes CHPOMES 6 occ cee cecs 
bs... so red es 


SBS2Br Soba 








THE NATIONAL PROVISIONER 


= 


December 8, 1993 


Retail Section 


What Meat Retailer 


Can Learn 


From a Live Stock and Meat Show 


(For further description and 


At the International Show at Chi- 
cago, effect of size of carcass on retail 
cuts and the influence of consumer de- 
mand were effectively shown in an 
exhibit including both hog and beef 
carcasses. Four market weights of 
hogs—heavy weight butcher, medium 
weight, light weight and light light 
were shown, with the belly and ham 
from each. The size and shape of a 
4 lb. loin roast from the loin of each 
type was shown, as well as the number 
of chops per pound. 

Retail Cuts and Consumer Demand. 

The 4-Ib. roast from the heaviest 
type was almost square, and slices from 
it would be large and carry much fat 
interspersed with the lean. This com- 
pared sharply with the 4 lb. roast from 
the loin of the light-light hog, which 
was long and narrow, and from which 
many slices could be cut by the con- 
sumer. 

From the heaviest loin only three 
chops could be cut per pound, while 
from the light light there were 8 chops 
to the pound with 4 and 6 respectively 
from the intervening weights. 

The effect of cattle weights on retail 
cuts was graphically shown by the 
wholesale cuts and by a sirloin steak, 
a rib roast and a chuck roast from 
each. These were taken from the car- 
casses of a range calf with no special 
feed, a creep-fed calf of the same age, 
yearling steer and a heavy steer. 

The rib roast, which consisted of the 
llth and 12th ribs in each case, com- 
ing from the range calf, weighed just 


Saws! 


é.... 


me , 
oP tio 
Sanam il wtih 


illustrations see pages 25-28.) 


1 lb. and had much the appearance of 
veal; the roast from the creep fed calf 
carried the earmarks of good beef and 
weighed 3 lbs.; that cut from the year- 
ling steer weighed 5 lbs., and the one 
from the heavyweight steer 7 Ibs. The 
chuck roasts weighed 3, 6, 12 and 14 lbs. 
respectively. 
Retailer Must Buy Intelligently. 

This exhibit pointed clearly to the 
fact that in buying sides or quarters of 
beef the retailer must keep his trade 
demand clearly in mind. 

For instance, a two-rib roast that 
would weigh 7 lbs. would be too heavy 
to satisfy consumer demand in many 
apartment house sections. This is one 
of the reasons why the yearling steer 
carcass is so popular in most classes 
of trade. 

Another exhibit compared lamb types, 
breed being the predominant factor. 
Carcasses of a Rambouillet, a Corrie- 
dale, a Hampshire-Ramboulliet and a 
Hampshire-Corriedale cross all of the 
same age were shown. The cross-bred 
lambs were considerably larger than 
the purebred. Differences in carcasses 
due to age were brought out in a com- 
parison between the carcass of an 18 
months old ewe and a 6 months old 
ewe lamb. 

A rather interesting feature of this 
exhibit was that the eye of meat in 
the loin of the 6-months-old animal was 
almost as large as that in the 18- 
months-old carcass. 

A Lesson in Window Display. 
The lamb exhibit was not only an 


WINDOW DISPLAY THAT WOULD BOOST MEAT SALES. 


It should not be difficult for any retail meat dealer to sell lamb from a window 
or display case that looks like this lamb exhibit at the International. 


Cuts for roasting, broiling or frying of a size suitable to the family of one 


to the family of ten or more, are shown in this window. 


They meet consumer 


demand and enable the retailer to sell the entire lamb carcass at a profit. 


illustration of how to decorate a » 
frigerated show window or case attrac. 
tively, but also of the many Ways to 
break up a lamb carcass to the greates 
satisfaction of the consumer and the 
most profit to the retailer. 

At the back of the case were seyg 
fancy carcasses of lamb and the group. 
ings in the foreground, which wa 
covered with green, included a mirror 
pool on which were two mock ducks 
with another on the bank. 

Artistically placed about the rest of 
the window were rolled breast, French 
leg, shoulder steaks, Saratoga rll 
roast, Saratoga chops, English lam) 
chop, leg steaks, loin chops, the lamb 
saddle, crown roast, English shoulder, 
American style leg roast, rib chops, 
rolled shoulder, and neck chops. 

Booklets were distributed telling the 
housewife of the many ways to cook 
and serve these special cuts. 

Cooked Meat Specialties. 

Other refrigerated cases contained 
many cooked meat and sausage spe 
cialties and the fancy meats so valuable 
in combatting certain diseases. Signs 
that helped to tell the story included 
such as these: “Calf, beef, lamb and 
pig liver have the same nutritive 
value,” “rich in iron,” “rich in vita 
mine,” “rich in protein,” ete. Kidneys 
were noted as being particularly valu- 
able for minerals and vitamines. 

This “quality-in-meats” exhibit was 
sponsored by the National Live Stock 
and Meat Board in cooperation with the 
International Live Stock Exposition, 
the Institute of American Meat Pack- 
ers, the United States Department of 
Agriculture and the state agricultural 
experiment stations. 

The coolers were installed by the 
United Cork Companies, and the refrig- 


eration was furnished by the Baker Ice 
Machine Company of Omaha. 


In each cooler one or more carcasses 
carried tags calling attention to the 
purple inspection stamp with the state- 
ment “Government inspected meats 
carry this stamp.” 

ee 
PRIZE STEER TO CHAIN STORE. 


J. C. Penney, head of the J. ¢ 
Penney Company, purchased the grand 
champion steer of the 1928 Inter 
national Livestock Exposition at 4 
record price of $7 per pound. The 
steer weighed 1,150 Ibs. and brought 
$8,050.00. Adam Nagle, of the Kroger 
Grocery & Baking Co., Cincinnati, was 
a close bidder, stopping at $6.75 pe 
pound. Mr. Penney announced that 
had purchased the steer as an evident 
of og support of boys and girls club 
work. 
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TELLS THE STORY OF MEAT. 

To provide packers and retailers with 
suitable material for circularization 
among their customers, and for issu- 
ance in response to requests from stu- 
dents, school teachers, libraries, and 
others interested in the livestock and 
meat industry, the Department of 
Public Relations and Trade of the In- 
stitute of American Meat Packers has 
prepared a 48-page booklet entitled, 
“The Story of Meat.” : 

The booklet is being offered at actual 
cost price, the price to depend on the 
total number of copies ordered. If the 
total of all orders reaches 50,000 copies, 
the cost will be $46.00 per thousand. If 
the total of all orders reaches 100,000, 
the cost will be only $35.00 per thou- 
sand. Shipping charges and the cost 
of imprinting are additional. 

The cover of the booklet, which is at- 
tractively printed in red and_ black, 
depicts the various divisions of the live- 
stock and meat industry. The booklet 
contains an abundance of illustrations 
of historic scenes, model meat animals, 
meat charts showing the wholesale and 
retail cuts of each kind of meat, pack- 
inghouse scenes both in the early days 
of the industry and at the present time, 
and other attractive pictorial matter. 

The text of the book tells first of the 
early beginnings of the livestock indus- 
try, then traces the development of the 
packing industry, describes modern 
packing house methods and the distrib- 
ution system, tells of the development 
of by-products, and gives the story of 
the export trade in meats. 

The latter part of the book is devoted 
to a discussion of the size of the pack- 
ing industry, trends in meat consump- 
tion, buying of meat, how livestock and 
meat prices are determined, and the 
food value of meat. Tables are in- 
cluded showing the number of meat ani- 
mals on American farms in recent 
years, the number of meat animals in 
foreign countries, the annual produc- 
tion of meat and lard in the United 
States and consumption per capita in 
the principal countries. 

Two pages have been provided in 
the book for use by the companies 
which order copies. These pages may 
be used for an historical story of the 
company itself, for a display of com- 
pany trademarks, for a description of 
the company’s products, or in any other 


Way desired. It is felt that these pages 
will enable packers to tie the book up 
closely with their own business and 
thus give it strong individual advertis- 
Ing appeal. 

Prag text is written in such a way 
“w it can be easily understood by 
school children, and yet is sufficiently 
interesting to hold the attention of 


adults, Investigation has shown that 
there is 


a real demand for information 
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MATERIAL FOR MEAT MEN TO USE 


IN BOOSTING SALES. 


Covers of the new booklet which packers and retailers can use to advantage to 


promote interest in meat. 


of this sort on the part of schools and 
libraries. The many requests for in- 
formation which are received annually 
by the Institute give further evidence 
that a booklet of this sort will be highly 
appreciated by those who receive it. 
~~ 

NEWS OF THE RETAILERS. 

Frank Dedson, of Great Bend, has 
opened a new meat market at Chase, 
Kan. 

S. H. Melton and Wesley Ellis have 
engaged in the meat business at Yates 
Center, Kan. 

Gibson & Bode have purchased the 
meat business of Sellers & Garner at 
Jennings, Okla. 

B. T. Conway and Dewey Crawford 
have engaged in the meat and grocery 
business at 101 N. Bickford Ave., El 
Reno, Okla. 

Plate & Bradley have engaged in the 
meat and grocery business at 328 N. 
Walnut St., Newkirk, Okla. 

The Hager Grocery & Market, Mc- 
Alester, Okla., has moved from 3 West 
Grand to the W. L. Hitchcock building. 

Steve Gazella has purchase the meat 
and grocery business of Mrs. H. H. 
Buhrmaster at Hillsboro, Ia. 

Meade Hughes of Webster City, Ia., 
has added a line of groceries to his 
Central Meat Market. 

H. A. Schultz has moved his meat 
and grocery stock to 422 North St., 
Madison, Wis. 

E. G. Holtzman has engaged in the 
meat business at 4001 Balboa St., San 
Francisco, Calif. 

Louis Norgaard and Chas. Montgom- 
ery have engaged in the meat business 
at Harrisburg, Ore. 

R. W. Shaw, Bellevue, Wash., meats 
and groceries, has opened a branch at 
Arlington, Wash. 

W. L. Griffith has purchased the fix- 
tures of the Mt. Vernon Market, Mt. 
Vernon, Wash. 


Myer Brothers have purchased the 
Buss Crean.ery building, at Llronwood, 
Mich., and have remodeled it into a 
modern sausage factory. 


H. M. Haussen has purchased the 
Louis C. Preuss meat business: at 766 
S. 48th St., Tacoma, Wash. 


J. G. Soden has succeeded to the meat 
business of Lincks & Soden in Yakima, 
Wash. 

O. W. Bryant has purchased the meat 
business of W. H. Warren: at 6010 
Foster Road, Portland, Ore. 

George High and Walter Traux have 
opened the Peoples Meat Market at 
Astoria, Ore. 

C. N. Smith has engaged in the meat 
and grocery business at Empire, Ore. 

Al W. W. Bailey & Sons, Danville, 
Ill., will open a new meat market soon 
at 308 North Neil Street. 

H. A. Compton and Charles Shook 
will open a meat market at 1603 East 
Broad St., Newcastle, Ind. 

John Hospodarsky has purchased the 
Huber Meat Market, at Ridgeway, Ia. 

E. E. Donath, meat dealer at Sigour- 
ney, Ia., has sold out to Earl Neller. 

Kenneth Betz has opened a meat 
market at Ironwood, Mich. 

J. L. Lyonsmith, Detroit Lakes, Minn., 
meat dealer, has sold out to the Red 
Owl Chain Stores. 

W. E. Brophy has . purchase the 
Bearns meat market, at Hastings, Minn. 

Ira Nelson, Tracy, Minn., has sold his 
meat business to P. Ostergaard. 

A. Lessard opened a meat market at 
Wright, Minn., recently. 

Lou E. Wells, Glasgow, Mont., has 
sold his meat market to D. D. Wells and 
A. N. Kalland. 

The Schatz meat market, New Eng- 
land, N. D., was damaged by fire re- 
cently with a loss of $2,000. 

Soderberg Brothers, Colby, Wis., 
meats and groceries, have dissolved 
their partnership. T. R. Soderberg will 
continue the business alone. 
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New York Section 


AMONG RETAIL MEAT DEALERS. 

Edward Ruehl, a charter member of 
the Bronx Branch, and one of its first 
presidents, has passed on at the age 
of 69 years. Mr. Ruehl’s health began 
to fail about five years ago at which 
time he was made an honorary member 
of the Branch. He was also a life mem- 
ber of the Bloomingdale Butchers 
Guard. The funeral services, Masonic, 
were held on Monday evening of last 
week, at which more than 250 were 
present, and among these were retailers 
from all sections of greater New York. 
The interment was in Woodlawn Ceme- 
tery at 2:00 p. m. Tuesday. Mr. Ruehl 
is survived by the widow, two daugh- 
ters and two sons, Edward, Jr., who is 
in the retail meat business in New 
Rochelle and George who is also in the 
meat business in the Bronx. 


At the meeting of the Bronx Branch 
on December 5th a doctor was in at- 


tendance to issue certificates to those 
who qualified. Non-members as well as 
members were invited to take ad- 
vantage of this opportunity and also to 
bring their help. The entertainment 
committee, of which Michael Roth is 
chairman and Fred Hirsch is secre- 
tary, reported progress on the forth- 
coming dinner dance at Ebling’s Casino 
on January 20, 1929. Philip Gerard 
is now-acting as orator for the Branch. 
His first speech, which was on the Red 
Cross drive, was enjoyed by the mem- 
bers, although it may be a little costly 
to them! 


The South Brooklyn Branch at its 
meeting on December 4th had talks on 
current topics by President Joseph 
Rossman, Business Manager John Har- 
rison and David Van Gelder. Progress 
was reported on the forthcoming joint 
event of this branch and the Brooklyn 
Branch, which is to be held in the K. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 





of Agricultural Economics at Chicago and three Eastern markets on Dec. 6, 

1928, as follows: 

Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
TEERS (700 Ibs. : . 

Choice : iSaphwase - eKits én sees eee’ $22.00@24.00 $21.50@23.50 $23.00@25.50 — $24.00@26.00 
Dt ctckhehechpebhhe bee becedonccecsss) MEER 19.50@21.50 21.00@23.00 21.00@23.00 
ee _—. mee Se SRS RE. 28.00@25.00  —s....... sss 23.00@26.00  25.00@27.00 

EE LAO iia age "ree 21.00@23.50  21.00@23.50 
STEERS (500 lbs. up): 
M dy Sihssesase . ee fecseene ee 17.50@19.50  18.00@19.50  18.00@21.00  18.00@20.00 
Repose eine bscbbalebadescesw 15.50@17.50  16.00@18.00  16.00@18.00  16.00@18.00 
STEERS (1): 
Yearling (300-550 Ibs.) : a 
es ees |! ae 24.00@27.00 cs seen 
Te ee eel esse ck | seadesnaes 22.00@24.00 cs eee ee 
BRENT wwccccccccscccesccncscccees DEED. avccansess  ‘eubdeshess* “s.c0 beens 

OOWS: ae 
MCL ce Sa tencéfenesesbbcshwassonscs 16.00@17.00  15.00@16.00  16.50@17.50  16.50@17.50 
SE eat Risa tashocshatonskse005 14.00@16.00  14.00@15.00 15.50@16.50 15.50@16.50 
Be rietec she viowscbxcnsnshts 13.00@14.00  13.00@14.00 14.00@15.50 14.00@15.50 

Fresh Veal and Calf Carcasses 
VEALER (2): 
ye SER EE eee oe 23.00@25.00  22.00@24.00 22.00@24.00 _—............ 
cecccccccccceccccececceceecccess 21,00@23.00 20.00@22.00  19.00@21.00 — 20.00@22.00 
ee cit occu acckesn ses > 19.00@21.00  18.00@20.00  17.00@19.00 17.00@19.00 
UL aeieckpanebiesbebecenne 17.00@19.00  16.00@18.00  16.00@17.00 15.00@17.00 

OALF (2) (8): 

SRE G ce orhipieskssboan+ sisaunsncses 16.00@18.00  17.00@18.00  17.00@18.00 16.00@17.00 

EE ot ens cink ec sochbncsnnnease 14.00@16.00 16.00@17.00  15.00@17.00  14.00@16.00 

BER ELGG Seo beoskesescteasecs 13.00@14.00  13.00@15.00  14.00@15.00 12.00@14.00 
Fresh Lamb and Mutton: 

LAMB (38 Ibs. down): 

SR so eerie bc psternnesonsasesaes 23.00@25.00  28.00@24.00 23.00@25.00  24.00@25.00 
BeSte Te cGk pee escbnn sinvenyssoss 22.00@24.00  22.00@23.00  21.00@23.00  23.00@24.00 
seeceecceececceccccseeceeeces 21,00@23.00 20.00@22.00  19.00@21.00  21.00@22.00 
19.00@21.00  18.00@20.00  17.00@19.00  .......... 

23.00@25.00  22.00@23.00  23.00@25.00  24.00@25.00 

seeeeeeeees 22.00@24.00  21.00@22.00 21.00@23.00  22.00@24.00 

Soceet .s++++ 20.00@22.00  19.00@21.00  19.00@21.00  21.00@22.00 

ath esieebbenesssccbetebiace 18.00@20.00 oeseesnece 17.00@19.00 sunaedes s 

LAMB (46-55 Ibs): 

BRR TES Teh GbLcbisivebsssvseosandes 21.00@22.00  20.00@21.00  20.00@22.00  20.00@22.00 
Rees cn cen osesbeen ys 20.00@21.00  19.00@20.00  19.00@20.00  19.00@20.00 
MUTTON (Ewe) 70 Ibs. down 
eeebibcpebesadksnspsoiensseoss 12.00@14.00 10.00@12.00 11.00@13.00  13.00@14.00 
es iceaskepscnbas 10.00@12.00 8.00@10.00 9.00@11.00  11.00@12.00 
EN EUAt  Gaaaspavaenasiecands 8.00@10.00 7.00@ 8.00 7.00@ 9.00 9.00@11.00 
Fresh Pork Cuts 
INS: 
ec cr a. cde tayscacnacscee 16.00@17.00  15.50@18.00  16.00@19.00  16.00@19.00 
ROME, isc cosscccscs<ssesc0sas 15.50@16.50  15.50@18.00  16.00@18.00  16.00@19.00 
sic cucasinnsexconsnse 14.50@16.00 5.00@17.00  16.00@17.00  15.50@17.00 
TD pesca i caswcacsshcasceess 13.00@14.00  14.00@15.50  15.00@16.00 15.00@16.00 
SHOULDERS N. Y. Style, Skinned: 
DT MN cdbceicasaiensccvscssace 13.00@14.00 Ss... 2 13.00@16.00  12.00@15.00 
PICNICS: 
NE noo wwe Socipe sn: ape vances 14.00@15.50  12.00@13.00 12.00@13.00 
BUTTS Boston Style 
4 =| ee are 15.00@18.00  14.00@18.00 
SPARE RIBS 
IN es sh ve secxisssncceavs ERR) 9 55dkeso OD isees ot 
TRIMMINGS 
DT ShkbGkkues snikpabusadsscactse DS =: knee eivaee > Siw snanhe oo bsedeoiies 
DTEbeEE oon ebecchsedscoaeseasies ss DE. sectetessy  “Seubaenben 2. cibcakeocs 


(1) Includes heifer yearlings 450 Ibs. 
York and Chicago. 


at New 


down at Chicago and New York. 
(8) Includes sides at Boston and Philadelphia. 


(2) Includes ‘‘skin on’”’ 
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of C. Building on February 10, 1999, 
The committee for the affair is Alber 
Rosen of the Brooklyn Branch, chair. 
man; Harry Kampf, South Brooklyn, 
vice chairman; Harold Goldman, gegye. 
tary. The chair appointed a nomingt. 
ing committee to present names for the 
election of four members on the board 
of directors at the next meeting on De 
cember 18th. The Branch is hopi 

that these will include the names 

some of the younger members in order 
that they may receive the advantage of 
the knowledge gained by the older 
members during years of active work 
for the welfare of the organization, 


ae 


NEW YORK NEWS NOTES. 
Walter Blumenthal, president, United 
aoe Beef Co., is in Chicago this 
week. 


F. J. Cooper, Nagle Packing Com. 
pany, is attending the livestock show 
at Chicago. 


N. R. Clark, vice president, Swift & 
Company, Chicago, is spending this 
week in New York. 


Thomas H. Nash, Cleveland Provision 
Co., Cleveland, O., has been spending a 
— time in New York and Philadel. 
phia. 


Louis Joseph, beef department, Wil- 
son & Co., is in Chicago this week to 
attend the International Live Stock Ex- 
position. 


G. D. Rogers, provision department, 
Swift & Company, Jersey City plant, 
has just returned from Chicago, where 
he spent a week. 


R. W. Miller, beef department, Ar- 
mour and Company, New York, finds 
a late vacation a splendid opportunity 
to visit his home in Pennsylvania. 


After a very short illness H. B. Col- 
lins, head of the produce department, 
Swift & Company, Chicago, passed 
away in Paris on Saturday, December 


S. D. Green, superintendent; Henry 
Brown, prime beef department and F, 
Trunz, veal department, New York 
Butchers Dressed Meat Co., are in Chi- 
cago this week. 

W. T. Harrington, manager of the 
Gansevoort Market branch, and E. M. 
Bell, manager of the Barclay Street 
branch of Swift & Company, are in 
Chicago this week attending the live- 
stock show. 


Following is a report of the New 
York City Health Department of the 
number of pounds of meat, fish, poul- 
try and game seized and destroyed in 
the City of New York during the week 
ended December 1, 1928: Meat—Brook- 
lyn, 79 lbs.; Manhattan, 71 Ibs.; Queens, 
48 Ibs.; The Bronx, 5 Ibs.; total, 203 
Ibs. Poultry and game—Manhattan, 
760 Ibs.; Queens, 37 Ibs.; Brooklyn, 19 
Ibs.; The Bronx, 12 Ibs.; total, 828 Ibs. 

AD soe 

If meats get wet and slimy in your 
ice box, write to Retail Editor, THE 
NATIONAL PROVISIONER, Old 
Bldg., Chicago. 
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SERVICE 


A complete curing 





The Season of 


Opportunity Is Before You 


plant, manned and 
equipped to render 
superior curing 
service 
Establishment 953 


sii MI oe 





When Considering Favorable Markets to Provide Supplies 
for Future Trade Demands You Will Consider Our Service 


ECAUSE you want the best—and when it 
comes to cold storing or curing meats, 
there is no better service than ours. Through 
our service our customers’ trade has grown and 
our trade has grown until, to care for it, we 





Curing and Inspection 


United States Gld Storage © [ce G. 


Chicago, Illinois 


have been obliged to provide more space. 
How do you like the addition to our 
plant? 


Buy in this greatest of world’s markets 
when supplies are reasonable in price. 
Our inspection service insures your re- 
ceiving a good selection of supplies pur- 
chased and our superior curing service— 
that delectable cure, sweet as a nut— 
will help you, as it has others, to greater 
profits and increased volume. 


Write us today of your needs—we will 
co-operate and give any further infor- 
mation needed. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


best cece tape cee secse cases ce Oka 50@13.75 
medium 7.00@ 9. 
light to medium 


LIVE CALVES. 


Steers, 
Cows, 
Lulls, 


$16.50@18.00 


Veals, prime 0 
6.00@ 8.50 


Calves, com. 
LIVE SHEEP AND LAMBS. 


Lambs, $13. eo 00 
Lambs, on 
Sheep, 


good to choice 
medium 
fat ewes 


LIVE HOGS. 


160-210 lbs. 
medium 


DRESSED BEEF. 


CITY DRESSED. 

Choice, native heavy 
Choice, native light 
Native, common to fair 

WESTERN DRESSED BEEF. 
Native steers, 600@800 lbs. 
Native choice, yearlings, 400@600 lbs. 
Goed to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS. 


Western. 


14 @16 
14%@15 


City. 


hinds and 


rounds 
rounds 
GRINB . 0 cs onvcence 


1 
. 3 
3 
va 
2 
3 
1 
-e 
1 
3 
1 
. 2 
3 


Bolognas 

Rolls, reg., } 
Rolls, reg., 4@6 
Tenderloins, 4@6 
Tenderloins, 5@6 
Shoulder clods 


medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. 
average 1 

Pork tenderloins, fresh 

Pork tenderloin, frozen 

Shoulders, city, 10@12 lbs. 

Shoulders, Western, — Ibs. me. 

Butts, boneless, Western. =) 

Butts, regular, Western 

Hams, Western, fresh. 10@12 lbs. avg. 

Hams, city, fresh, 6@10 lbs. avg.. 3 

Picnic hams, Western, fresh, 6@8 ‘Tbs. 
average 1 

Pork trimmings, extra lean 

Pork trimmings, regular, 50% lean.... 

Spareribs, fresh 1 


SMOKED MEATS. 


Hams, 8@10 lbs. avg. 24144@2515 
Hams, 10@12 Ibs. : 24 @25 
Hams, 12@14 Ibs. avg...............+- 23 @24 
Picnics, 19 @20 
Picnics, 

Rollettes, 6@8 Ibs. 

Beef tongue, light 

Beef tongue, 

Bacon, boneless, 

Bacon, boneless, y 

Pickled bellies, 8@10 Ibs. avg. ... 


P. 
Sheep, 


FANCY MEATS. 


untrimmed. . 
trm’d.. 


32c a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pair 


Fresh steer tongues, 
Fresh steer tongucs, l. c. 
Sweetbreads, beef 
Sweetbreads, 

Beef kidneys 

Mutton kidneys 

Livers, beef 
Oxtails 

Beef hanging 
Lamb fries 


tenders 


Shop fat 

Breast fat 
Edible suet 
Cond. suet 


GREEN CALFSKINS. 


5-9 91%4-12% 124-14 14-18 18 wd 
Prime No. 1 Veals..26 2.90 
Prime No. 2 Veals. .24 
Buttermilk No. 1....28 2.55 
Buttermilk No. 2....21 2.35 
Branded Gruby 1.40 


Number 3 
LIVE POULTRY. 


Fowls, Leghorn, per lb., via express... .25 
Ducks, L. I., spring 
Pigeons, per pair, via freight or express 


BUTTER. 


Creamery, extras (92 score) 
Creamery, firsts (88 to 89 score) 
Creamery, seconds (84 to 87 score).... 
Creamery, lower grades 


EGGS. 


(Mixed colors.) 


@ 
444 @4514 
43 @44 


Extras 
Extra 
Firsts 
Checks 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry gon to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, Ib...30 = 
Western, 48 to 54 lbs. to dozen, lb.. .27 
Western, 43 to 47 lbs. to dozen, Ib...25 
Western, 36 to 42 Ibs. to dozen, lb...24 
Western, 30 to 35 lbs. to dozen, Ib...23 


Fowls—fresh—dry pkd.—12 to box—prime 
Western, 60 to 65 lbs. to dozen, Ib...33 
Western, 48 to 54 lbs. to dozes, lb... 
Western, 43 to 47 lbs. to dozen, Ib... 
Western, 36 to 42 Ibs. to dozen, Ib... 
Western, 30 to 35 Ibs. to dozen, lb... 


Ducks— 
Long Island, spring 
Turkeys— 
Northwestern, prime to fancy........ 38 
Western, prime to fancy.............37 
Texas, prime to fancy.............. 35 
Squabs— 
White, 11 lbs. to dozen, per Ib 
White, 9 lbs. to doz., 


Fowls—frozen—dry pkd.—fair to good—12 
Western, 60 to 65 lbs., 
Western, 55 to 59 Ibs., lb 
Western, 43 to 47 Ibs., Ib 
Western, 30 to 35 lbs., Ib 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Dec. 1, 192 ot 

. 28 24 26 
Chicago 49% 49% 50 
New York ...51 1 51% 
Boston 50% 50% O51 
Phila. 51% 52 52% 

Wholesale prices of carlots—fresh 
butter—90 score at Chicago. 

48 48 48 


@44 
@42 
@40 


@75 
ae 
to box: 


@31 
@30 
@26 


28 29 

50 Holiday 
52 Holiday 
51 Holiday 
53 Holiday 
centralized 


47% 4734 Holiday 
Receipts of butter by cities (tubs). 

This Last Last —Since Jan. — 

week. po year 1928 1927 

--21,736 23,844 32,789 2,857,762 2,965, 908 
- 80,999 41,787 36,130 3. 207,811 3,378,268 
Boston 9,061 13,5 552 13,418 1,175,448 1,148,678 
ae bell 2 12,788 14,652 1,043,676 1,019,351 


69,468 91,971 96,989 8,284,697 8,512,200 
Cold storage movement (Ibs.): 


Chicago 
N. Y¥. 


Same 
week-day 
last year. 
16,946,621 

13,675,060 
6,849,893 
2,440,827 


39,912,401 


In 
Noy. 29. 
Chicago ....46,692 
New York. .80,888 
Boston .....21,136 
Phila. 160 


Out 
Noy. 29. 
477,175 
332,709 

36,766 

70,730 


917,380 


On hand 
Novy. 23. 
10,621,989 
9,606,738 
6,695,576 
3,928,135 





148,876 30,852,438 


December 8, 19) 


FERTILIZER MATERIALS, i 


BASIS NEW YORK DELIVERY, 
Ammoniates. 
Ammonium sulphate, bulk, Shivepet 
per 100 Ibs. 
Ammonium sulphate, double bags, -” 
100 lbs. f.a.s. New Yor! 


Blood dried, 15-16% per unit 


Fish scrap, dried, 11% ammonia 10% 

B. P. L., f.0.b. fish factory........ 5.50 & 
Fish guano, Be 2 13@14% ammo- 

win, 20%. GD. Boks ocanesncsucauenee 5.15 &@ 
Fish scrap, poh bol 6% ammonia, 

3% A. P. A, f.o.b. fish factory. ... 


Soda Nitrate, in bags, 100 lbs. spot.. @ 
ae ee ew 10% ammonia, 15% 


4.65 & I 


Ph ai unground, 9@10% ammonia.4.45 & if. 


Phosphates. 
Bone meal, steamed, 3 one 50 bags, 
per ton ; 
Bone ag 
per ton asyelea 
Acid phosphate, | 08 Balti- 
more, per ton, 16% flat..... 
Sonus, 
Manure salt, 20% bulk, per ton..... 
Kalnit, 12.4% -_— Re ton 
Muriate in bags, basis 80%, per ton. 
Sulphate in bags, basis 90%, per ton. 
Beef, 
50% unground 
60% unground 
Meat piisessed Ground. 


Cracklings, 
Cracklings, 


48 to 50 lbs. 
per 100 pes. 
Flat nt ein Bon bones, avg. 40 ‘to 45 ‘Tbs., 


Black hoofs, 1 per COR sn cc ccsuye aed «. 
triped hoofs, 45. 

wine hoofs, per ton 

Thigh one, we be to 90 se per 

100 pieces 

Horns, avg. 1%, oz. and’ over, No. 18. 300.00 
Horns, avg. 744 oz. and over, No. 2s.250.00 
Horns, avg. 7% oz. and over, No. 38.200.0 


eee 
NEW YORK LIVE STOCK, 


Receipts of live stock at New Yor 
for weck ended Dec. 1, 1928, were | 
ported officially as follows: : 


Cattle. 


Round a all bat 


Calves. 
6,769 
1,107 
3,575 


Jersey City 
Central Union ...... 2 
New York 


11,451 
12,200 
18,439 


Previous week Jan 
Two weeks ago .... 








Emil Kohn, hne. 
Calfskins 


Specialists in skins of he 

consignment. Results talk! I 

mation gladly furnished. 
Office and Warehouse 
407 East 31st St., 


NEW YORK, N. 
Caledonia 0118-0114 


Lincoln Farms Prod 
Corporation 


Collectors and Renderers of 


|Bones FAT 


Manufacturer of Poultry F 


Office: 407 EB. Sist St. 
NEW YORK CITY 
Phone: Caledonia 0114-0124 — 


Factory: Fisk St., Jersey City, 
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